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Only CELLULOSE Casings display your complete 
sausage line to best advantage. ‘““TEE-PAK” CEL- 
LULOSE Casings are always sparkling-clear—give 
your product the utmost in attractive appearance. 
They help sell your line because they boost con- 
sumer impulse buying, give your products greatest 
sales appeal. 

. And TEE-PAK casings give you top perform- 
ance in your sausage room, too—greater uniformity 
and strength. When you specify TEE-PAK, you get 

\ quality casings that finish with a smooth, attractive 
; , tightness. Order TEE-PAK today! 


8 Your products sell better in 
TEE-PAK Sparkling Clear and 
felored cellulose casings be- 
tause they look more attractive 


. ‘Rave “eye-it, buy-it” appeal! ~~ ) 


‘\ 3520 s. MOR .. CHICAGO 9, ILL. 
KAGE CO. | :\ S. MORGAN ST., CHICAGO 9, ILL 


, 428 WASHINGTON ST., NEW YORK, N. Y. 
FOUNDATI@N “© 718 TERMINAL BLDG., TORONTO, CANADA 
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STURDY 


CONSTRUCTION; 
pays off 
in longer 


mixing puts 20% more meat, free of air, better in color 
and curing qualities, in every casing. Leadership in experi- > 
ence has resulted in leadership in sie of “Buffalo” vacuum 
mixers. Stainless eg sama is optional. Capacities (in 
standard mixers also) from 75 to 2,000 pounds. 




























Maintenance of construction stand- 
ards in Buffalo sausage-making ma- 
chinery assures an exceptionally high 
degree of availability in service. 
Buffalo vacuum mixers, for example, 
have extra heavy paddles, shafts with 
large leak-proof bearings and stuff- 
ing boxes, and heavy gauge sheet 
steel tub, to assure many years of 
trouble free service. Details such as 
these make all types of Buffalo 
equipment a better buy — in the 
long run. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
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Well...season my trimmings! 





Griffith’s peLicious, sOLUBLIZED SEASONINGS 
GIVE PORK SAUSAGE, FRANKFURTERS AND BOLOGNA 
A FLAVOR-ZING THAT MAKES CASH REGISTERS RING 


One taste tells you Griffith’s Solublized Seasonings are blended artfully 

and scientifically. But, the success of a seasoning really depends upon its 
quality of penetrating and blending uniformly with the ingredients 

of your product. That quality Griffith has developed to an 

outstanding degree in Solublized Seasonings! 

“‘Solublized”’ simply means that true spice extracts have been converted by 
Griffith into minute flavor-globules that disperse easily and blend 
thoroughly. Best known example, perhaps, is PEPPEROYAL— processed 
from Griffith’s extraction of true pepper flavor. It’s Solublized! . . . 

the same as all true spice flavors blended in Griffith’s Solublized Seasonings! 
Your seasoning formula can be Solublized. Try it and find your 

processing of trimmings more flavorful, more profitable. Write today. 


The 


GRIFFITH 


LABORATORIES, inc. 


In Canada—The Griffith Laboratories, Ltd. 
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CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. °* LOS ANGELES 58, 4900 Gifford Ave. 





For all pork curing—sausage, 
hams, bacon, picnics—use 
Prague Powder to accelerate 
full bloom of flavor and last- 
ing color. U. S. Patent Nos. 
2054623, 2054624, 2054625 
and 2054626. 








* TORONTO 2, 115 George St. 










































KOLD-HOLD refrigeration 
eliminates spoilage losses 


You have no spoilage losses to cut into your profits when 
you refrigerate your trucks with Kold-Hold “Hold-Over” 
Plates. They eliminate trimming and loss of bloom by 
keeping truck interiors at safe low temperatures through- 
out the longest day’s trips. They help keep truck bodies 
clean, sweet, dry and odorless so your meats retain all of 
their customer appeal. ’ 

The cost of Kold-Hold Truck Refrigeration is so little you 
just can’t afford to be without it. You can more than repay 
its cost through savings in spoilage and manhours. You can 
save overtime costs in unloading and reloading because 
overnight hook-up of the truck into the plant compressor 
system, or plug-in of a self-contained compressor unit will 
keep undelivered load in prime condition. Thus operating 
costs are kept to a minimum and you can refrigerate your 
trucks for as little as 10 cents a day. This is less than the 
cost of ice and you save all the muss and handling time 
connected with it. 

There is a big difference in your profit picture when your 
trucks are refrigerated with Kold-Hold “Hold-Over” Plates. 
That’s why it pays to specify Kold-Hold Truck Refrigera- 
tion. 





Write for your 
copy of the new 
Kold-Hold Catalog 







KOLD-HOLD 


Crum protects every step of the way CD 


Comet 
KOLD-HOLD MANUFACTURING CO. 


460 E. Hazel S?., Lansing 4, Michigan 
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Since stainless is so valuable, plan to make it go further. 

















Specifically, this means selecting a grade or finish of 
stainless that, besides doing the job adequately, will be 
in less demand than one you have been figuring on. 


Here is where Crucible can help you out. The match- 
less experience of our metallurgists and stainless fabri- 
cating specialists can help you get the most out of your 
share of stainless. 


Call upon us to help you. 
















d 

CRUCIBLE first name in special purpose steels 
3 Se ae STAINLESS STEEL 
CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 
ae REZISTAL STAINLESS © REX HIGH SPEED © TOOL © ALLOY * MACHINERY © SPECIAL PURPOSE STEELS 
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Top efficiency demands 
“total engineering” 
of screw conveyors 


LINK-BELT integrates all com- 
ponents to give you the right 
screw conveyor for your job 


Whether your screw conveying prob- 
lem is feeding, mixing, blending, 
spreading, conveying, distributing or 
elevating, you'll find the right answer 
at Link-Belt. 

For Link-Belt Screw Conveyors are 
“totally engineered.” That means every 
component is matched to the exact re- 
quirements of your job. And Link-Belt 
Screw Conveyors are accurately made 
to assure easy assembly, smooth and 
continuous operation. 


Your Link-Belt representative can 
give you full information on the exten- 
sive line of Link-Belt Screw Conveyor 
components. Compare this complete 
choice of quality products with any 
other . . . and you'll choose Link-Belt 
every time. 





SCREW CONVEYORS 


LINK-BELT COMPANY: Chicago 9, Indianapolis 
6, Philadelphia 40, Atlanta, Houston 1, Minne- 
apolis 5, San Francisco 24, Los Angeles 33, 
Seattle 4, Toronto 8, Springs (South Africa), 
Sydney (Australia). Offices in Principal Cities. 


12,737-A 












































This Link-Belt Screw Conveyor system provides automatic, 
efficient handling of cracklings for an eastern packer. 











LINK-BELT 
designs and builds 
all components 


SCREWS—1-3 conveyor screws 
cover the complete field of material 
characteristics: Helicoid or Sectional 
for general application; Cut Flight for 
moderate mixing; Cut Flight with Pad- 


rSASts4* 


dles for added agitation of mixing; with 
Intermediate Paddles for moderate aer- 
ation or stirring; short pitch for in- 
clined conveyors; ribbon flight for 
sticky, gummy or viscous materials; 
paddle type for blending dry or fluid 
materials; stainless steel for corrosion 
or heat-resistance or sanitation. 


HANGERS 
—L-B hangers—avail- 
able in a variety of 
styles and metals — 


provide a wide variety 
of mounting, bearing and cover ar- 
rangements and are designed for various 
volume requirements. 


TROUGHS 
—L-B builds flanged, 
angle flanged, flared, 
rectangular, dust-seal, 
jacketed and drop-bot- 


tom types in any metal. Variety of con- 
nections, supports, covers and clamps 
offers added design flexibility. 


SPOUTS & 
GATES — Spouts 


can be of the plain dis- 
charge opening, fixed 
discharge or detacha- 
ble discharge types. Slide gates can be 
hand or rack-and-pinion operated. 


SHAFTS & 

COUPLINGS 

— Conveyor drive 

and end shafts have 
closely controlled tolerances for correct 
bearing clearance. Couplings can be of 
the split flight type to facilitate installa- 
tion where space is limited. 





TROUGH ENDS 


— Steel plate, cast 
iron or stainless ends 
match all trough 
shapes, provide re- 
quired shaft bearing 
support and alignment. Can have seal 
glands to protect bearings. 








DRIVES — 
Link-Belt engi- 
neers many 
forms of drives 
to suit specific 
conditions — 
worm gear, 
Electrofluid, P.I.V. variable speed, and 
chain drives of various types. 





Link-Belt can also supply a full range 
of flanges, thrusts, covers, saddles and 
countershaft ends. 
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Designed for maximum visibility and 


maximum brand identification, Look-Pak 


does an outstanding job of persuading - 
housewives to buy your brand. Look-Pak : Pl) 
gives top protection, too. Packers and 
retailers all over the country call this | 


latest addition to Marathon’s line of meat 
packaging the answer to self-service 


selling needs for sausage-type meats. 












Look-Pak clearly reveals sausage products 
from all sides except the bottom. 

The paperboard band takes 
legible, undistorted - oi 
printing and can be 
used for brand name, 
price spot, and key 
sales points. Use the ~ 


bottom for information and vipa , 
Shows and Sells 
the product! 


Faster, more economical production! 


Checking, weighing and wrapping steps 
are faster with Look-Pak. .. 

manually or automatically. Look-Pak 
can boost sales and cut your 
costs. See your Marathon salesman 
or write Marathon Corporation, 


Menasha, Wisconsin. ro 





Merchandises Meat! 
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sill 


9, 1952 


arathon 


packaging that sells food 
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20-inch diameter wheel with new 
style ‘S’’ shaped (stress relieved 
spokes and rubber tread 
Waterproof bearing: Zerk-type 
grease fittings. 

1%-inch cold rolled steel axle 

No. 12-gauge steel body with dou- 
ble pressed rim and heavily rein- 
forced corners, all seams welded 
away from corners 

2-inch radius sanitary rounded 
corners for easy cleaning and thor- 
ough discharge 

Extra heavy corner iron reinforce- 
ments 


The new Globe chassis type trucks embody a radical 
departure in truck construction that results in greater 
savings over longer periods of time, less maintenance and 
operating costs, plus greater ease in operation. Shock 
resistant structural frames, perfect balance and sanitary 
finish, plus Globe’s high standards of workmanship and 
materials are your assurance that Globe has the ability to 
give you the best. Write or call Globe today. 


New style adjustable reinforce 
handles, extra strength and rigid- 
ity —cannot twist. 

New style adjustable handle brack- 
ets—double bolted to channel 
frame. 

New design heavy channel chassis 
— extends full length of truck body. 
All running gear secured to chassis 
independent of body. 

Heavy duty legs. 

Replaceable iron floor-saver shoes 
Hot dip galvanized body and chassis. 


37 YEARS SERVING 
THE MEAT 
PACKING INDUSTRY 
WITH EXPERTLY 
DESIGNED 
EQUIPMENT 


The GLOBE Company 22205: 
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AMI Predicts Huge 1953 Beef Supply 


America’s meat consumers will have the largest supply of beef in history next 
year, if producers continue to build up cattle herds as they have during the first 
half of this year, the American Meat Institute reported this week. The nation’s 
cattle population, said the Institute, may increase to a record 92,000,000 to 93,000,000 
head by the end of 1953. An increase of 4,000,000 to 5,000,000 head is expected for 
the present year. An increase of 6,000,000 head during 1951 raised cattle numbers to 
a record 88,000,000 head on January 1, 1952. 

The AMI pointed out that despite an 8 per cent reduction in cow slaughter, as a 
direct result of the widespread herd building program, producers were able to mar- 
ket about 5 per cent more cattle during the first six months of 1952 than in 
1951 by offering a larger volume of steers and heifers. Commercial cattle slaughter 
for the January-June period was 8,142,000 head compared to 7,769,000 for the corre- 
sponding period of last year. 


OPS Amends Pork, Veal Regulations 


In Amendment 10 to CPR 74, effective July 18, OPS has permitted a qualified 
seller of prefabricated retail cuts of pork to sell them to any class of buyer, and a 
written request is no longer needed. The amendment also provided a method for 
pricing dried (other than aged, dry cured) pork or specialty pork products which a 
seller purchased from a producer. Also, compensation for freight rate increases is 
provided. 

In Amendment 7 to CPR 101, effective July 23, OPS widened the spread existing 
between wholesale ceiling prices of veal hindsaddles and foresaddles. No changes 
were made in ceiling prices of meat graded as “calf.” Ceilings of veal hindsaddles 
were increased $3.60 per cwt. for Prime and Choice grades, and $2.60 for Good. 
Ceilings for veal foresaddles were reduced $4.60 per cwt. on Prime and Choice grades 
and $3.60 on Good. OPS also authorized sellers to cut veal hindsaddles with two 
ribs left on instead of one. 


OPS Cutting Personnel 50 Per Cent 


Ellis Arnall, OPS director, said this week that about 6,150 of the 12,000 employes 
of OPS must be released by September 1 because of a sharp cut in operating funds. 
Practically all of these would be in the field offices, which currently employ about 
9,500. The agency has been liquidating for some months but the process will be 
greatly accelerated. In the 13 cities in which OPS has both a district and a regional 
office the two offices will be merged and staffs reduced. Certain divisions will be 
merged or abolished. 

Meantime, OPS is expected to remove from control most items in CRP 7, the 
retail consumer goods margin regulation. The suspension program will be keyed to 
new, broader standards worked out by the OPS decontrol committee. It is anticipated 
that meat will be one of the last things to be decontrolled. 


USDA Plans Slaughter of Diseased Hogs 


The Agriculture Department believes that eradication of a rare hog disease in 
the Midwest will require swift movement of the animals from affected areas to im- 
mediate slaughter in federally-inspected plants. A department official stated this 
week that none of the pork would be shipped for fresh use but would be processed 
at high temperature. This decision resulted from a meeting between veterinarians 
from nine states and Bureau of Animal Industry officials after the disease, vesicular 
exanthema, had been diagnosed in more than a dozen western and midwestern 
states. The outbreak was discovered in the Omaha stockyards in June. It has 
similar symptoms to foot-and-mouth disease and does not affect humans. 


Brannan Endorses Expanding Animal Agriculture 


Secretary of Agriculture Brannan has asked a reduction in wheat acreage next 
year. He set a goal of 77,000,000 acres for the 1953 crop, about 7 per cent below 
this year’s acreage, which he predicted would meet all anticipated requirements. 
However, acreage goals for other grains to be planted this fall were raised sub- 
stantially over the 1952 crops. The increases, Brannan said, “recognize the need to 
build up feed grain supplies as the basis for increasing livestock production.” 
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AMI to Offer Variety of Practical 
Help at Convention Section Meetings 


DRAMATIC, interesting presenta- 

tion on every phase of packing- 
house operations is promised to those 
who attend the American Meat Insti- 
tute’s annual meeting this fall. 

In a bulletin sent to members this 
week the Institute said: “If you are 
looking for some new ideas on mer- 
chandising, or seeking ways to improve 
the quality of your lard, or if you have 
problems in sewage disposal, or if you 
are wondering what all this talk on 
antibiotics and synthetic sow’s milk 
means, or if you are just interested in 
the latest and newest developments 
in the field of meat production opera- 
tion or management, you will want to 
attend any one or several of the Sec- 
tion Meetings.” These meetings are 
scheduled for Friday and Saturday, Oc- 
tober 3 and 4, during the Institute’s 
annual meeting at the Palmer House, 
Chicago, with the convention proper 
continuing three more days. 

So that packers planning to attend 
may make definite plans the Institute 
has already released a precise time- 
table of convention events. It has al- 
so suggested that those planning to be 
present make their request for hotel 
sleeping accommodations at the ear- 
liest possible moment. Reservations 
should be sent directly to the Institute. 

The section meeting schedule follows: 

Round-up session—Friday morning, 
October 3: There will be but one meet- 
ing on Friday morning. However, the 
speakers will cover a number of sub- 
jects of general interest to every meat 
packer and sausage maker, including 
outstanding achievements and new de- 
velopments in fields of packinghouse 
practice, research, legislation, public 
relations and others. It will be a ses- 
sion designed to bring members up-to- 
date quickly and authoritatively on 
what is going on in the meat packing 
business. 

Engineering and Construction—Fri- 
day afternoon, October 3: This program 
will include a discussion of new devel- 
opments in the refrigeration of product 
while in transit; fungicidal paints 
which have been developed for the con- 
trol of mold, and a number of other im- 
portant specific engineering develop- 
ments in the industry. 

Livestock—Friday afternoon, October 
3: Recent research points many ways 
to get much needed expansion in live- 
stock and meat production. New tech- 
niques in disease control among live- 
stock and the use of antibiotics and 
synthetic sow’s milk and their long- 
range effect on production will be 
among the interesting subjects covered 
at this session. 

Accounting—Saturday morning Octo- 
ber 4: Topics of interest to industry ac- 
countants are being planned for this 
year’s program. “Accounting Problems 


10 


Encountered By a Growing Firm” is 
one topic which will be presented. An- 
other talk will deal with accounting 
procedures as they relate to military 
procurement. Industry accountants will 
be brought up-to-date on the accom- 
plishments during the past year of the 
Committee on Meat Packing of the 
Council on Federal Reports. This Com- 
mittee has done much to reduce the pa- 
per work required under government 
regulations. Another subject which will 
be covered is standards and their appli- 
cation to product costs. 

Sausage and Merchandising—Satur- 
day morning, October 4: This session 


will present a prominent retailer in 
discussion of merchandising trends of 
the past few years and what they mean 
in the planning of sales programs and 
campaigns on the part of the meat 
packer and sausage manufacturer. A 
new touch will be the woman’s reac. 
tion to meat merchandising as she now 
finds it. The foundation for these talks 
will be laid by a presentation of the 
outlook for sausage meat supplies for 
the coming year. 

Scientific and Operating — Saturday 
morning, October 4: As in former years, 
this session will emphasize scientific 
subjects dealing with technical and op- 
erating problems of interest to all meat 
packers. Examples: Color and color re. 
tention in fresh and cured meats; spe- 
cific methods in the handling and rend- 
ering of tallows and greases, new 
developments in the field of scientific 
research on the problems of cured 
meats, fats, hides, by-products, ete. 








































































































































































LIVESTOCK ON FARMS COMPARED WITH HUMAN POPULATION 
UNITED STATES 1870-1952 
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Human population is increasing at a faster pace than animal numbers, threatening a smaller 
per capita supply of meat in the future. The general level of hog numbers has changed litte 
since the early years of the century. 
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Interior view of sausage kitchen with manager 
Cleve Riley in background (in frock) and 
founder Tom Riley in street clothes. 


states if a man writes a better 

book, preaches a better sermon, 
or builds a better mousetrap than his 
neighbor, the world will make a beaten 
path to his door? Such a man can be 
found in Oakland, California. His name 
is Tom Riley but he is known to thou- 
sands as “Corned Beef” Riley because 
they believe he makes better corned 
beef than anybody in the world. 

Way back in 1903 a butcher boy de- 
livered meat to customers on a bicycle. 
He liked his job and believed he could 
care for these customers better than 
anybody. He knew that some day he 
would have a business of his own and 
serve his own customers just as faith- 
fully. 

A few years later this man did go 
into business for himself in a modest 
way. He announced that he was going 
to specialize in corned beef. “Impos- 
sible,” cried the skeptics, “It can’t be 
done.” As is so often the case, while 
these persons were scoffing at the idea, 
they were interrupted by young Tom 
Riley doing that very thing. 

While his progress was not sensa- 
tonal Tom worked faithfully and be- 
fore long the old adage was being 
proved as true. A better product, served 
to the trade in a superior way, was 


Pringing the people of Oakland to his 
oor. 
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The continued favor of the public 
for this smiling Irishman whose indus- 
uy and integrity were known to all 
with whom he came in contact, has ex- 
panded his business and he now oper- 
ates 5 retail meat departments in the 
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Something New 
in the 


Life of Riley 


(“Corned Beef Riley.” that is) 








Exterior 


big Swan’s Market and, in addition, op- 
erates a wholesale plant manufacturing 
sausage specialties and a full line of 
pork products as well as the corned 
beef line which made his name synony- 
mous with the product. 

It is about the wholesale plant that 
this article is immediately concerned 
because Tom Riley has just moved into 
a new manufacturing plant at 9th and 
Clay sts., Oakland, that will permit 
him to expand the business and make 
his well known shamrock and harp 
label known to an even greater num- 
ber of Californians. 

The site of Riley’s new plant is di- 
rectly across the street from his retail 
outlets in Swan’s Market. It occupies 
a corner lot 75’ x 75’. The plant is of 
brick construction~ with arched truss 
roof. Manufacturing is done on the first 
floor, while offices, welfare rooms, and 
sanitary facilities are located on a mez- 
zanine floor at the front of the plant. 

The processing room has an area of 
3650 sq. ft. Sausage machinery occu- 
pies the area along one outside wall 
while the stuffing table is placed out 
in the center of the area devoted to 
sausage production. 

A partitioned section in the rear of 
the plant is devoted to smoking, cook- 


view 


of the "Corned Beef'' 
plant. 


Riley 


ing and equipment cleaning. Three 
double smoke houses and one double 
cooking cabinet are provided for saus- 
age and pork product manufacture. The 
houses are fired from a basement fir- 
ing alley which also houses the smoke 
generating equipment. Compressors 
and a steam generator also are located 
in this section of the plant as are the 
cooking tanks and equipment cleaning 
room. 

Of special interest is the steam gen- 
erator unit which is combined with a 
detergent tank and hot water system. 
Consideration was given to an installa- 
tion which would distribute the hot de- 
tergent solution by pipeline through- 
out the plant for cleanup purposes. 
However, this program met with ob- 
jections from the inspection service, 
but the system was installed for re- 
stricted use in the equipment cleanup 
room where rolling stock is dispatched 
for regular cleanup, rinsing, and oiling 
before being returned to service. The 
experimental nature of this installation 
in a meat plant is based upon certain 
acceptable practices noted in the dairy 
industry. 

Corned beef preparation is done in a 
partitioned off area that communicates 
directly with the curing cooler. The 
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separation of this area from the kitchen 
is effected by a 6 ft. salt glazed tile 
wall. All equipment used here is of 
stainless steel to resist the corrosive 
action of the curing and processing 
pickle. 

The balance of the non-refrigerated 
floor area is utilized for packing and 
shipping operations. Since a consider- 
able portion of the plant production is 
handled in the market across the street 
this product is moved over by hand 
truck. A large room suitable for a re- 
tail market occupies the outside corner 
of the plant on the street level. At 
present it is used for general storage 
purposes. 

Three large cooler units and a freez- 
er complete the facilities on the ground 
floor. The fresh meat cooler, as well 
as the sausage curing cooler, is pro- 
vided with overhead track for handling 
meat in carcass form, sausage cages 
and smoked meat trees. These coolers 
have Duracrete concrete floors. 

The cooler used for corned beef and 
pork product curing is without track- 
ing and differs from the others by hav- 
ing a floor surface of hard burned tile 
pavers 8” x 8” in size. This type of floor 
has a very low moisture absorption in- 
dex and is refractory to free fatty 
acids as well as the corrosive action of 
brine solutions used in curing opera- 
tions. 

The freezer is 18 x 25 ft. in size and 
provides ample space for the off sea- 
son storage of pork product and raw 
materials for sausage manufacture. 
Small slaughterers operating under in- 
spection in the neighboring communi- 
ties find a ready outlet for their dressed 
hogs through the Riley plant. 

All interior walls are of salt glazed 
tile. A cove base is employed at the 
floor line and the top course of tile is 
a special capping pattern for cleanli- 
ness. Floors in the processing room 
also are surfaced with hard burned, 
split tile pavers. Doors are metal clad 
for sanitary maintenance. 

Locker and dressing rooms, with 
sanitary facilities, are provided on the 
mezzanine floor for both men and 
women employes. The general office and 
private offices, as well as storage and 
sanitary facilities, occupy the balance 
of the mezzanine floor. 

“This new plant is sure a beauty,” 
says Tom after comparing it with the 
former quarters occupied for so many 
years. “I wish some of the oldtimers 
could see me now.” This calls to mind 
a true story of some past experience 
that Riley relates such as the time he 
ordered a carload of chitterlings from 
a Chicago packer. Several years later 
a stranger approached him and stated 
he was a representative of the Chicago 
firm, on a visit to the West Coast, and 
was compelled to look up Tom Riley. 
“IT wanted to meet and shake hands 
with the man who had the audacity to 
order a whole carload of chitterlings 
in a marketing area where they had 
never been sold before,” he said. The 
chitterlings were .all sold at a nice 
profit, it should be noted. 

Tom’s son, Cleve Riley, has been as- 
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sociated with his father in the business 
since 1938 and has assumed active 
management of the processing plant as 
well as doing the buying and selling 
for the wholesale end of the business. 
Cleve has two sons, appropriately 
named Pat and Mike, who are expected 
to follow some day in the business 
footsteps of grandad Tom and father 
Cleve. 

You just can’t beat the Irish it seems 
for it appears there will always be a 
“Corned Beef’ Riley to serve the trade 
and make friends throughout Cali- 
fornia. The new plant is proof that 
modern facilities are being provided to 
carry on the same traditional style of 
business in a new and modern setting, 
for many years to come. 

Credits: Plant designer, Alben Fro- 
berg, Oakland; contractor, Christian- 
son and Lyon Co., Oakland; track, 
smokehouse doors, tables, etc., by Le- 
Fiell Co., San Francisco; smoke gen- 
erator by Meat Packers Equipment Co., 
Oakland; steam generator, Malsbary 
Manufacturing Co., Oakland; refrigera- 
tion, East Bay Refrigeration Co., Oak- 
land, and salt glazed tile, Kraftile Co., 
Niles, Calif. 


Foot-Mouth Laboratory 
May Be Off New York 


The Department of Agriculture has 
announced that Plum Island, which is 
off Long Island, N. Y., is the “preferred 
site” for its $10,000,000 foot-and-mouth 
disease laboratory. The island, which 
is in New York state, belongs to the 
federal government. 

Hearings will be held in the com- 
munities within a 25-mile radius of the 
island to gauge public sentiment. 

The USDA plans to build a high 
brick or concrete wall within which 
the laboratory would be contained. Only 
healthy animals would be brought to 
the island, and none would ever leave 
since the infected ones would be killed 
and buried. Persons entering and leav- 
ing the laboratory would be required 
to change clothes and undergo fumiga- 
tion. 

Until this laboratory is built, the de- 
partment’s research is being carried on 
in foreign laboratories. 


Fair Trade Bill Signed 


The bill overturning the Supreme 
Court decision in the Schwegmann case 
and binding nonsigners to terms of 
state-approved fair trade contracts has 
been signed into law. President Truman 
said the measure has “value in elimin- 
ating certain unfair trade practices” 
and so will aid small business. He noted, 
though, that fair trade removes some 
competitive forces and has asked Con- 
gress to study the fair trade problem 
next session. 


Argentina Meat Shipments 
Argentina has completed the ship- 
ment of 200,000 tons of meat to Britain 
under the 1951 trade protocol. There 
was a two-month delay in fulfilling the 
contract. No arrangements have been 
made to continue meat shipments. 


Shortening Institute 
Issues Statement on 
Chemicals in Foods 

The Institute of Shortening and 
Edible Oils, at its recent annual meet. 
ing, unanimously adopted a statement 
of principles on chemicals in foods. The 
statement places on the food industry 
the responsibility of making sure that 
all foods are wholesome, nutritious and 
safe. Public health and welfare should 
be the first consideration in changing 
food products in any way. The state. 
ment continues: 

“We believe every substance not rep. 
resented by long usage in human diet 
should be subject to question as an in. 
gredient in food, and that this question 
should be resolved by adequate animal 
experimentation to prove that its use in 
food does not present a hazard to pub- 
lic health. 

“We believe every new substance pro- 
posed for use in human food should be 
subjected to adequate pre-testing by 
the manufacturer or user of the sub- 
stance and that such pre-testing should 
be required by law. 

“We believe it to be a proper func. 
tion of government to control those fae- 
tors which may affect adversely public 
health. Therefore, we believe the re 
sults of animal experimentation in pre- 
testing new substances proposed for 
use in food should be reviewed and ap- 
proved by the Food and Drug Adminis- 
tration before the substance is allowed 
to be used in food sold to the public, 
There should be proper provision for 
appeal to the courts in case of an arbi- 
trary ruling or unreasonable delay on 
the part of the Administrator in mak- 
ing a ruling.” 


Freight Rate Application 

An application has been filed by Syl- 
vester E. Kalmus, Chicago, (Motor Car- 
rier Application 113547) which seeks 
authority to haul, among other things, 
meat and meat products from Chicago 
to Los Angeles. Originally, the applica- 
tion requested this authority on the 
basis of a contract carrier. The appli- 
cation has been amended seeking auth- 
ority on the basis of a common car- 
rier, adding frozen foods to the list of 
commodities and seeking to haul the 
same commodities on the return trip. 
There would be no stopping enroute to 
serve intermediate points. 

Western States Meat Packers Ass0- 
ciation plans to protest the adoption of 
the application on the ground that it is 
not in the public interest. 


Armour Making Drug for TB 

The Armour Laboratories this week 
added Armazide, its brand name of 
isonicotinic acid hydrazide, to its lint 
of pharmaceutical products. First ship- 
ments of the new drug, intended for 
use in the treatment of tuberculosis, 
were on their way, to Armour’s n& 
tional network of branches within a? 
hour after the Food and Drug Admir- 
istration announced approval. 
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FIRE! 





dioxide fire 
extinguishing system as it might be installed 


Illustration shows the carbon 





in a meat plant smokehouse. 


fected by operational temperature var- 
iations. 

For extreme situations, an “off-on” 
switch may be installed to control the 
system’s automatic operation. For ex- 
ample, when the house is warming up, 
the system would be “off.” However, 
when it attained more-or-less constant 
operating temperature, the automatic 
system could be thrown “on.” Another 
variation possible is the substitution 
of a detector which signals fire only 
when a fixed temperature is reached. 


A Plan for Controlling the Smokehouse Hazard 


strike many meat plant smoke- 

houses—both large and small— 
every year. A review of these fires 
shows that even if the smokehouses 
escape damage, frequently valuable 
product is ruined. 

Another factor that enters the cost- 
damage picture is down-time. If a 
smokehouse is “down” for repairs or 
cleaning as a result of fire when other 
elements of production are scheduled 
for output, the entire flow of processing 
may grind to a halt or result in costly 
slowups. 

While interest in fire safety devices 
for smokehouses runs high in the indus- 
try, inquiry reveals that very few 
houses are protected with built-in fire 
extinguishing systems. No valid rea- 
sons for this unpreparedness have been 
set forth by industry operators. How- 
ever, evidence suggests that the absence 
of extinguishing equipment results 
from a lack of information on the haz- 
ard and its protection. 

THE NATIONAL PROVISIONER, noting 
the high level of losses due to smoke- 
house fires, contacted Walter Kidde & 
Co., Inc., of Belleville, N.J., and asked 
Kidde engineers to comment on the fol- 
lowing questions: 

(1) Can smokehouses be economi- 
cally and efficiently fitted with fire 
safety equipment ? 

(2) How would the equipment func- 
tion? 

(3) How would the action of the 
equipment affect operation of the 
smokehouse itself and the meat in it? 
: The reply was detailed and encourag- 
ing. Kidde engineers stated that fire 
extinguishing and/or detecting systems 
tan be installed in virtually any smoke- 
house. While cost of equipment will 
vary depending on the area of the space 
'o be protected and the complexity of 


ae fires continue to 
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the auxiliary equipment desired, it will 
amount to only a fraction of the value 
of the smokehouse or its meat-in- 
process. 

This manufacturer specified carbon 
dioxide as the fire extinguishing agent. 
It was chosen because, being inert, it 
cannot damage the smokehouse, elec- 
trical or mechanical machinery asso- 
ciated with it, and will not affect the 
taste, purity, or appearance of food in 
any way. Finally, as it is discharged 
as a gas, it leaves no mess to be cleaned 
up following the blaze. 

Here’s how a theoretical smokehouse 
fire extinguishing system works. For 
purposes of illustration, Kidde drew up 
a smokehouse (see illustrations) meas- 
uring approximately 20 x 10 x 12 ft. It 
is divided into two smoke rooms, each 
with its own smoke generator and as- 
sociated equipment. 

The Kidde mock-up has carbon di- 
oxide stored as a liquid in two 50-lb. 
cylinders under pressure of 450 lbs. per 
square inch. Half-inch piping runs 
from the cylinders, through automat- 
ically actuated directional valves, and 
then, via independent lines, into both 
smoke rooms. The piping arrangement 
for each smoke room is fitted with four 
Multijet discharge nozzles and has an 
extension which terminates at two 
nozzles flanged into that room’s ex- 
haust duct. 

The system normally stands auto- 
matic fire watch, which is particularly 
appropriate for unattended smoke- 
houses. Detector elements are tripped 
by an unusual rate-of-temperature rise 
as occasioned by fire. These detectors 
are available with varying degrees of 
temperature-rise sensitivity. Depend- 
ing on the particular situation, they 
are furnished sensitive enough to re- 
act to temperature increases due to 
fire, yet tolerant enough not to be af- 


In systems of this kind, manual re- 
lease pull boxes are incorporated in 
the arrangement. In the theoretical ex- 
ample discussed here, there are two 
such boxes, one for actuating the sys- 
tem for the protection of smoke room 
No. 1 and its duct, and the other for 
room two and its duct. 

The remaining components of the 
system are pressure trips and switch 
which, when the system operates, auto- 
matically close exhaust duct damper 
doors, shut off electrical equipment 
controlling the smoke room cencerned, 
and sound an alarm bell. An extra set 
of charged cylinders is also furnished 
for quick coupling should the primary 
set be expended. 

Now let’s have a fire in smoke room 
No. 2. The sudden rate of temperature 
rise causes the detectors automatically 
to release the carbon dioxide and turn 
the directional valve opening the pip- 
ing for smoke room No. 2. Under its 
own pressure, carbon dioxide rushes 
from the cylinders, through piping to 
the directional valve, and on to smoke 
room No. 2. There the inert carbon 
dioxide, becoming a gas as it hits the 
atmosphere, discharges in_ sufficient 
quantity to totally flood the space and 
reduce oxygen to a point which 
strangles the fire in a matter of sec- 
onds. Simultaneously, the rush of car- 
bon dioxide through the piping hits 
the pressure operated switches which 
close dampers, shut off machinery, and 
sound an alarm. 

The Kidde engineers point out that 
in addition to protection against fire 
losses, these systems may offer an ad- 
ditional saving. This possibility exists 
in lower insurance rates. In cases 


where such reductions are approved by 
the Underwriters, the system may pay 
for itself in insurance savings alone 
over a few years. 
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A NEW SCIENTIFIC DEVELOPMENT 
IN THE FIELD OF SAUSAGE BINDERS 


*U. S. Patents Nos. 2355028, 2355548 
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is a Concentrate from Oatmeal, developed through exacting research and the 


perfection of an exclusive manufacturing process. 


is a nutritious food product designed specifically for use in sausage, loaves 


and similar manufactured meat products. 


is made from oats which contain a high proportion of colloidal elements 
with remarkable glutinous properties. These are accentuated and concen- 
trated in AVEEN, and offer an ideal medium for the functions of a truly 
efficient binder. 


due to its patented manufacturing process, contains an unusually high pro- 
portion of protein, typically calculated at approximately 22 per cent. Because 
of this and other important factors, AVEEN absorbs and retains exceptionally 


large quantities of moisture and has a definite emulsifying action on fats. 


improves sausage texture. The exclusive features possessed by AVEEN pro- 
duce a homogeneous finished sausage that is smooth and appetizing when 
sliced. Its gelatinous and absorbent properties reduce wrinkling and shrivel- 
ing. Meats, fats and moisture are blended into a product of uniform con- 


sistency that is juicy, tender and appealing in taste and appearance. 


is an acknowledged, effective antioxidant. Oats, from which it is made, con- 
tain significant proportions of tocopherols and lecithin. These are universally 
recognized and used to retard oxidation in lard and other fats. They are con- 
centrated in AVEEN, providing a unique means for retarding oxidation of 


fats in sausage, insuring fresh flavor protection and longer sales life. 


is subjected during manufacture to a special process for the prevention of 
insect infestation. It is packed in sealed bags to keep it free from contamina- 


tion until ready for use. 


has been thoroughly tested under our own controlled laboratory conditions 
and those of prominent university agricultural experiment stations. Extensive 
usage in regular production of representative packers over a considerable 
period has demonstrated the marked superiority of AVEEN and its unique 


ability to absorb and retain unusually large quantities of moisture and fats. 


is available for prompt shipment, packed in bags containing 100 lbs. each. 
Carload shipments originate in Minneapolis and LCL lots can be shipped from 


either Minneapolis or Flemington. 


PRESCO PRODUCTS 


CHURCH STREET FLEMINGTON, N. J. 





















| SATISFACTION 


SOLID SATISFACTION 


The correct operating principle, which has characterized 
BOSS Silent Cutters* from their first appearance at the 
turn of the century, and progressive refinement of detail, 
as indicated by the partial list of features which is a part 
of this advertisement, ‘‘add-up”’ to solid satisfaction for 
BOSS users and steadfast good will for us. 


Ask any present user what he thinks of his BOSS Silent 
Cutter! Then ask a BOSS representative to point out the 
money saving, product improving, production increasing 
facts of BOSS construction and operation. Or write for our 
new Sausage Machinery Catalog No. 627-D, which in- 
cludes details of other BOSS Sausage Equipment also. 


*Patents Pending 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Il. 


THE Cnetnnad woes SUPPLY COMPANY 


CINCINNATI 16, OHIO 





PROGRESSIVE 
REFINEMENTS 


* 


Low Bowl (35” from floor to bucket resi) 
.-. easy loading. 


Heavy Knife Shaft with extra heavy Tim. 
ken roller bearings... totally enclosed 
and sealed, 

* 
Turning Plow delivers meat toward cem 
ter of bowl. 

* 
Flexible Bowl Scraper removes viscous 
material from bowl and turns meat over 
once for each bowl revolution. 


* 
Giant Bowl Bearing requires no steady 
rests, imposes no ‘‘drag'’...hence low 
power demand. 

* 


Adjustable Bow! Bearing ring assures per- 
fect alignment and seal between bowl 
and apron. 

oa 
Adjustable motor base assures accurate 
V belt tension. 

* 
Bowl Drive through roller chain and en- 
closed worm gear. 


Unique lubricant recovery feature. 

* 
Extra apron clearance allows vunob- 
structed entrance of meat to knives. 

* 
“Over the side" unloading keeps meot 
always in full yiew and prevents possible 
contamination from contact with under 
side of bowl. 

* 
Automatic Revolving Disk unloader un 
loads the largest bowl in 2 minute. 

* 
Unloader Disk Scraper guides meat into 
discharge chute and keeps unloader disk 
clean. 

* 
Unloading chute, heavily tinned. 

* 


~ Unloader reducer gears run in oil and 


are totally enclosed. 


—) 


SOLID SATISFACTION 
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IDEAS FOR OPERATING MEN 


One of the most difficult of flooring 
problems in the meat packing industry 
is the conversion of wooden floors in 
an older building. Built to hold the 
wooden floor, the building cannot sup- 
port heavy flooring materials such as 
concrete and brick without reducing the 
pay load. Concrete and brick floors are 
among the best for use under packing- 
house conditions where trucking and 
wetting are constant wear factors. 

However, within the plant there are a 
number of locations, such as sales cool- 
ers, order assembly rooms, packaging 
and slicing departments, where wetting 
is confined to daily cleaning. A magnes- 


ia-type flooring might be useful in these 
areas without straining the building 
structure. This material, one inch of 
which has the compression strength of 
about four inches of concrete, can with- 
stand around 6,000 pounds per sq. in. 

A midwestern packer recently rebuilt 
acooler for pork cutting and beef sales. 
The rooms contained wooden floors. To 
lay a conventional concrete floor would 
overload the supporting walls. This, 
plus newer and heavier equipment and 
increased trucking, made use of a con- 
crete floor virtually impossible. Man- 
agement elected to try magnesia floor- 
ing which weighs only 8 lbs. to the 
square foot in a one inch thickness. 
This thickness is said to be sufficient for 
heavy trucking and it can bear a load 
greater than concrete of like thickness. 









The floor has another advantage in 
that it can bend and give with a 
Wooden floor. The wooden base should 


MAGNESIA FLOOR IN PORK CUTTING AND SALES COOLER. 
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New Lightweight Flooring Has Advantages 
For Conversion Use in Older Buildings 


be in good condition however and 
securely nailed to prevent springiness. 

A bonding material should be laid 
first, however, poultry netting will do 
in 20 gauge or heavier. The packer 
used a 1% in. expanded metal meshing. 
If used for heavy duty, the magnesia 
material should be combined with a 
dry, hard aggregate such as flint gravel 
not smaller than % in. in a dry mix 
that will not slump more than 40 per 
cent. 

Both fat and fire resistant, the floor 
has to be trowelled not less than three 
times at intervals to give it a smooth, 
uniform surface. The floor requires 28 


days to cure out, but can be walked on 
within 24 hours and will withstand 
trucking after about 48 hours. The floor 
will dry best in a dry room—60° for 
five hours being required for setting. 
The temperature should not vary more 
than 10° for the first 24 hours. The 
floor should be kept free of all water 
and steam during setting. 

It should be noted that this floor can- 
not withstand consistent wetting, how- 
ever, it will tolerate a daily washdown. 
After some 18 months of heavy usage, 
the midwestern packer’s floor is still 
in excellent condition. 

Credit: Magnesia flooring, Acme 
Asbestos Covering and Flooring Co., 
Chicago. 
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CARE AND MAINTENANCE 
OF V-BELTS 


Damage to belt, chain and gear 


drives is generally caused by lack of 
a simple but systematic preventative 
maintenance program, it was recently 
pointed out by Joseph de Feher, U.S. 
Office of Technical 
Small Defense Plants Administration’s 
“Technical Aids for Small Business.” 
A few minutes a day devoted to mak- 
ing sure that power drives are in good 
condition will return the plant operator 
many thousand additional hours of un- 
interrupted service. 


Services, in the 


Preventative maintenance is the key 
to long and reliable service in V-belts 
just as it is for most other equipment. 
To get the most out of V-belts they 
must be properly selected, correctly 
installed on their respective sheaves, 
and well protected in storage. 

In selection of V-belt drives it is al- 
ways best to furnish the belt suppliers 
with the diameter of the pulleys, 
method of starting the drive motor, 
frequency of the overload, sudden 
variation in load and horsepower re- 
quired. The purchaser will then get a 
belt with the maximum cushioning ef- 
fect, ability to absorb shocks and 
sufficient elasticity and strength to pro- 
tect the belt and machine against un- 
due shocks and unnecessary wear and 
tear. 

V-belts are usually preferred to flat 
ones because they require less space, 
maintain better speed ratios, transmit 
little vibration, are easy on the bear- 
ings and quiet in operation. These 
advantages can be easily offset, how- 
ever, by faulty installation and/or poor 
maintenance, as evidenced by the fol- 
lowing: 

1. Installation Out of Alignment. 
This is one of the major causes of belt 
slippage, over-heating, distortion and 
final failure. To align the sheaves cor- 
rectly, use straightedge or string. All 
driving and driven sheaves and belts 
must be well matched to prevent undue 
wear of sheaves and belts. Too small 
or too large grooves in the sheaves 
will cause rapid wear. 

2. Belts Being Contaminated. Water 
and oil cause belts to shrink, thus put- 
ting excessive loads on belts and 
sheaves. In order to provide full pro- 
tection, it is best to apply protective 
guards on such installations. 

3. Too Much Sag. To maintain the 
tension required originally, it often be- 
comes necessary to take up the slack 
after a new belt has been operated for 
a short time. This can be done by in- 
creasing the distance between the 
shafts about % per cent of the total 
length of the belt, that is, for each 100 
in. of length increase the distance 
about % in. 

Correction of slack is especially 
necessary where several belts are used 
in a multiple-belt drive. It is very un- 
desirable to have some of the belts 
longer than others. In some plants a 

large amount of sagging in multiple 
belts is taken up by the skillful shift- 
ing of the motor on its base. A shift of 
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NEVEREAIL 
Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 

A eal moist but never soggy. Write today for com- 
H. J. Mayer &SonsCo., Inc. plete information. 


... for 
taste-tempting 
HAM 
FLAVOR 


“The Man You Knew” 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


Plant: 6819-27 South Ashland A 


IN CANADA: H. J MAYER & SONS CO (Canada) Limited WINDSOR ONTARIO 








Take 
my hide off, 


but shroud me 


in PIN-TITE 










PIN-TITE 


Extra Strong 


SHROUD CLOTHS 


. Outwear ordinary shrouds many times. 
. Pull as tight as needed without tearing. 


. Have red bar along super strong pinning 
edge for quick pick-up. 


Made by the makers of FORM-BEST 
Full-Length Stockinettes 


a 


The Cincinnati Cotton Products Co. 


Cincinnati 14, Ohio 









as little as 1/64th in., if done carefully, 
will equalize the tension and extend the 
life of the belts for several years. 
However, if the multiple belts in 
unit vary too much, the longer belt; 
pull away from the sheaves more than 
the shorter ones, and with the reduced 
are on the longer ones the shorter Y. 


| belts are overstressed. The longer belts 


begin to slip too much and gradually 
both the shorter and the longer one 


| are damaged beyond effective use. | 


frequently is wiser to use a new sg¢ 
of belts than to attempt correction by 
equalization. 

4, Worn Spots. Grease, oil, fumes, 
oil vapors, gases and other foreign 
matter will make V-belts slip and wear 
out too quickly. All these penetrate 
the surfaces and destroy the materials 
of which the V-belts are made. 

5. Worn Spots Caused by Improper 
Tension. Only a V-belt which grips 
the sheave grooves properly and with- 
out slipping will run evenly and have 
no worn spots. Continued slippage will 
wear the covers of the belts and they 
not only will transmit a reduced amount 
of power but soon will have to he 
replaced. 

6. Overheated Belts. If belts are 
operated in hot and humid locations, 
the temperature should not exceed 
150° F. Otherwise the belt will slide 
unduly because of overheating and will 
not maintain steadily the desired speed 
ratio. The belt will deteriorate and 
sooner or later fail completely. Try to 
provide ventilated guards, therefore, 
wherever belts are working or near 
such high temperatures, in humid 
locations. 

7. Narrowed Belt Width. This is 
caused by abrasion dust which wears 
down the sidewalls of the belt and, to 
a lesser extent, the sides of the grooves 
of the sheaves. As a result the belt 
rides on the bottom of the groove, slips, 
and loses its proper shape and size. 
Excessive tension of the belt may offer 
temporary help, but it is best to pro- 
vide dust guards. 

8. Damaged Inner Cords. If the belts 
are pried over the sheaves when they 
are put on, the inner cords may be 
damaged or broken. It is best to loosen 
the motor and take up the slack to ad- 
just the proper tension. 

Operating personnel should try to 
spot belt troubles before they become 
so serious that the belts or sheaves 
must be thrown away. Good main- 
tenance consists of much more than 
just simple replacement of worn parts. 
Systematic care and maintenance prac- 
tices will enable any plant to avoid 
shortened V-belt life, idle machine time 
and lowered daily production. 


Rendering Beef Fat 

Suet should be strictly fresh and 
should be kept cold from time the al 
mal is slaughtered until rendering 1s 
begun. Only a short time should elapse 
between killing and cooking the fat. 
Suet is hashed and thrown into the 
steam-jacketed kettie. A priming chargé 
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of rendered fat is sometimes used to 
foat pieces of suet and bring them in 
contact with jacket. 

Steam is turned on when kettle is 
charged. Twenty-five to 30 lbs. pressure 
should be enough to render the suet 
properly. It is desirable to agitate the 
fat during the rendering process. Heat 
may be turned off a few moments be- 
fore the cooking is completed. 

The fat is strained after cooking to 
remove all cracklings and settlings. 


Hide Hair Slips 

Hair slips develop at spots where the 
hide fails to cure and are the result of 
bacterial action which loosens the hair, 
ysually in patches. In order to stop 
hair slips it is necessary to see that 
there are no places on the hide which 
are not in contact with ample salt. 
Water dropping on hides and diluting 
the brine or washing it away will cause 
hair slips. Leakage of water from ceil- 


‘ings or side walls and drip from water 


pipes or refrigeration coils results in 
damage to many hides. 

Hair slips may also develop if hides 
are improperly salted. In the case of 
utrimmed hides, hair slips on one hide 
are sometimes caused by poor salting 
of the ears on the hide just below it. 
For this reason the ears should be eov- 
ered with extra salt. 


US. Studies Factors Which 
Influence Cost Of Meats 


In an effort to narrow the spread in 
prices between what the farmer gets for 
his livestock compared with what the 
consumer is forced to pay for meat at 
the retail counter, the Agriculture De- 
partment in conjunction with the Kan- 
sas State Experiment station has be- 
guna study of the subject. 

It is the belief of the department 
that a large part of the cost of market- 
ing livestock and meat arises from re- 
tailing, and “that a small percentage 
reduction in costs at the retail level 
might do more toward increasing net 
returns to farmers and lowering costs 
to consumers than a similar percent- 
age cut in costs at other levels of 
marketing.” 

One study of meat retailing has re- 
cently been completed in Topeka, and a 
report on it will soon be available to 
those interested. This report will give 
4 general background of information 
a to the number and size of retail 
stores handling meat, their equipment 
aid practices, sources of supplies, 
nds of meat handled, margins they 
ty to obtain and experiences as to cost 
under conditions at the time. 

In addition, the report will also give 
‘analysis of the influence of volume 
tndled and services rendered on the 
‘sts of retailing a pound of meat. It 
further stresses the need for records 
of costs and volume, and the analysis 
if such records as a guide to more ra- 
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‘al managerial decisions and in- 
‘eased efficiency in retailing meat. 
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CUT 
ay Nel dinte 
COSTS 


Save on sausage 
packing costs with Fas- 
Tie, the modern alumi- 
‘num fastener that 
makes ends shorter — 
safer. Fas-Tie’s short 
end closures save you 
10 to 20% on casing 
costs. Neat, tight, Fas- 
Tie closures will not 
tear or pull loose... 
eliminate expensive 
stockinettes. You cut 
string costs in half be- 
cause Fas-Tie elimi- 
nates string-first ties. 
Fas-Tie guarantees 
safe straight hangs for 
greater quality control. 


THE SIMPLE 
3-STEP FAS-TIE 
PROCESS: 













PP leo 7 


2. Fas-Tie fastener 
clips easily over 
folded, pleated end. 


1. Fas-Tie machine 
pleats the casing evenly 
with uniform tension. 



































Find out how Fas-Tie 
will help you...send 
today for our free 
illustrated brochure. 


3. Crimping die com- 
pletes operation, 
punches hole for Fas 
Tie loop. 


1140-1146 E. JERSEY ST., ELIZABETH 4, N.J. 


Birke ald, Inc 
The Griffith Laboratories Hehe C. A. Pemberton & Co 
Seattle, Woshington 

(Mexico, S.A., Distributor) (Canadian Distributor) 


Northwestern 


Distributor) 





GLOBE- HOY HAM BOILERS 


Insist on these features in the Ham Boil- 
ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, 
no tilting and no repressing necessary. 


Speed up production and cut costs amaz- j 





ingly. Available from stock now! | 


Write for full details—or a trial mold 


THE GLOBE COMPANY | 


4000 S. Princeton Ave. Chicago 9, Ill. 
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FLAVOR IS PROTECTED 
IN WILSON’S NATURAL CASINGS 








Wilson’s Sheep Casings guard the results 
of your careful flavor blending. In fact, 
you're assured of best protection with ex- 
pertly graded Wilson’s Natural Casings. 


IN EVERY WAY SAUSAGE IS BEST IN 


isons Natural Casings 


er 
WILSON & 
Winc\/ 






{/ , 
fore) §©6General Offices, Chicago 9, Illinois 
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Thomas P. Gibbons Retires 
As Cudahy Vice President 


Thomas P. Gibbons retired as vice 
president of the Cudahy Packing Co. 
on June 30 after more than 51 years 
with the company. 

He started as messenger boy in 
Sioux City but soon was working 
mainly in the provision department. 
He' was transferred to Omaha where 
he worked in the smoked and sweet 
pickled meats and barreled beef and 
pork department, moving to Chicago 


when the company’s headquarters 
were transferred. In 1916 he was 
made assistant superintendent at 


Sioux City, then assistant to the gen- 
eral superintendent of the Omaha 
plant. In 1919 he was transferred to 
Chicago and made manager of the by- 
products division. 

Gibbons was elected a vice president 
in 1944. He had charge of the sale 
of hides, wool, greases, tallow, glues, 
fertilizers and animal feeds. He also 
was president of the Bissell Leather 
Co, Salem, Mass., a Cudahy sub- 
sidiary. 

Gibbons is known nationally in the 
hide and by-products trade. His plans 
for the future include opening an of- 
fice in Chicago where he will take 
care of his personal business and 
later may become associated with the 
hide trade. 

Joseph N. Schell, Gibbons’ assistant 
since late in 1949, was appointed head 
of the by-products and wool divisions. 
He has worked for Cudahy since 1922 
when he started as a typist and clerk 
in Chicago. A year later he was trans- 
ferred to the by-products department 
and in 1929 took over as a glue sales- 
man. In 1940 he was named manager 
of the glue department. 


Thompson, Cudahy Treasurer, 
Elected a Vice President 


P. B. Thompson, treasurer of the 
Cudahy Packing Co. since 1939, was 
elected vice president of the company. 
He succeeds J. R. English who has re- 
signed. Thompson will retain the of- 
fice of treasurer in addition to his 
new executive duties, the announce- 
ment stated. 

Thompson recently completed 27 
years with Cudahy. A veteran of 
World War I, he was first employed 
by the company as a member of the 
financial department at its Kansas 
City, Kans., plant. In 1929 he was 
transferred to the headquarters office, 
then in Chicago, as assistant to the 
treasurer. Ten years later he was 
elected the company’s treasurer. He 
has been a director since 1940. 








The National Provisioner—July 19, 1952 


W. G. Moody Retires from 
Houston Packing Co. 


W. G Moody, vice president and 
general manager of the Houston 
(Tex.) Packing Co., has retired from 
the company. Moody, who is 70 years 
old, said he resigned because of in- 
juries received in an accident last No- 
vember, in which his wife and three 
others were killed. He said he would 
participate in civic work since he had 
always wanted to have more time to 
spend on such activities. 

Well known in meat packing 
circles, Moody was active in the in- 
dustry. He started as a shipping clerk 
with a Birmingham, Ala. firm, worked 
his way up to branch manager of the 
company and then resigned to go to 
Houston in 1912. He joined the Hous- 
ton Packing Co. that year, and after 
holding various other positions, was 
made vice president and_ general 
manager in 1949. 


J. A. Grey to Manage Armour’s 
Consumer Soap Division 


J. A. Grey, San Francisco district 
sales manager for Armour and Com- 
pany, has been appointed sales mana- 
ger for Dial and other consumer 
soaps with headquarters in Chicago. 
The announcement was made by J. R. 
Herd, general manager of the soap 
division. 

A veteran with Armour, Grey 
started in the order department at 
the S. St. Paul plant in 1925. He con- 
tinued in various assignments there 
until 1940 when he became sales 
manager at the Sioux City plant. In 
1944 Grey was transferred to the 
general office in Chicago and in 1949 
was made sales manager of the San 
Francisco district. 


Albany Division of Tobin» 
Sponsors Soap Box Derby 


The Albany (N. Y.) Division, Tobin 
Packing Co., Rochester, N. Y., again 
was a leading sponsor of the annual 
running of the Albany area trials of 
the All-American Soap Box Derby. 
Finals for this national event will be 
held August 10 at Akron, O. The 
prize list tops all previous years, with 
first prize a four-year, $5,000 college 
scholarship and a 1952 Chevrolet car. 
Tobin Packing Co. also sponsored the 
seven entrants of the Albany Boys 
Club, provided the frankfurts for 
lunches and awarded $25 Defense 
bonds to the Albany champion and 
the runners up for the best designed 
car and winners in two classes. 


Hammond Standish Employes 
Waive One Week’s Pay 


Employes of Hammond Standish 
Co., Detroit, who put the company 
back in business last year on a “no 
profits, no pay” basis, helped the com- 
pany weather a new crisis this month. 
The 254 employes voted to waive a 
week’s pay the company has owed 
them, removing about $20,000 in lia- 
bilities from the firm’s books. Ralph 
R. Goldsmith, attorney for Local 190, 
United Packinghouse Workers, CIO, 
said the action meant the difference 
between profit and loss during the 
current seasonal slack period. He 
said the showing of a profit was essen- 
tial because the firm’s plan to pay off 
its back debts is about to come up for 
a final decision in a federal bank- 
ruptcy court. Goldsmith said the em- 
ployes had a choice of taking a pay cut 
or waiving the week’s pay which the 
company has owed them since last 
October. 

Employes voted at that time to re- 
open the plant, closed since the previ- 
ous August, by giving up two weeks’ 
wages. Hammond Standish was to 
make up the two weeks later. It was 
one of those weeks that the employes 
voted to take off the books. 


Hormel Girls to Participate 
In Minneapolis Aquatennial 


The Hormel Girls’ Caravan will 
provide music and entertainment dur- 
ing the Minneapolis Aquatennial of 
1952, to be held July 18-27. They will 
perform in the Minneapolis audito- 
rium on the evening of July 25, when 
the queen will be crowned. There will 
be 65 girls in choral singing and 
many individual numbers by trios 
and quartets among them. The next 
show by the Hormel Girls’ Caravan 
will be the evening of July 31 in the 
high school auditorium in Austin, 
Minn., headquarters of Geo. A. Hor- 
mel & Co. 


Redfern Sausage Co. Names 
Bailey Plant Superintendent 


The Redfern Sausage Co., Atlanta, 
has announced the appointment of 
Jack K. Bailey as plant superintend- 
ent. Bailey has a quarter century of 
varied experience in the sausage field. 
According to Robert L. Redfern, vice 
president, Bailey will be primarily 
responsible for production and qual- 
ity control. The plant, which spe- 
cializes in the manufacture of pre- 
mium quality pork sausage, wieners 
and luncheon loaves, in five years has 
built statewide distribution. 
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OF THE WEEK 





®The Seventh Regional area of the 
National Renderers Association will 
hold its annual convention in Kan- 
sas City, September 22 and 23. The 
meeting will be at the Hotel Muehl- 
bach, according to H. M. Ackerley, 
secretary-treasurer. 

Harry E. Hansel, jr., has been 
named acting superintendent to suc- 
ceed Charles L. Campbell who has re- 
signed as superintendent of the Ot- 
tumwa, Ia., plant of John Morrell & 
Co. Campbell was appointed super- 
intendent of the plant in August 
1947. He had formerly been a partner 
in the Clinton (Mo.) Packing Co. Han- 
sel started with Morrell in 1940. From 
1944 to 1946 he was in military serv- 
ice. Since 1947 he has been a divi- 
sional superintendent. 

George S. Bach, 63, general man- 
ager and secretary-treasurer of the 
Gold Medal Packing Co., Utica, N. Y., 
died recently after a short illness. He 
had been with Gold Medal 31 years 
and prior to that worked ten years 
at the Little Falls branch of Armour 
and Company. 

>John Hartmeyer, vice president, 
Marhoefer Division, Kuhner Packing 
Co., Muncie, Ind., has been awarded 
the Certificate of Merit from the 
Muncie AMVET Post No. 12, for out- 
standing service to the community. 
Hartmeyer was cited for his interest 
in sports and the need for them in a 
community which resulted in bring- 
ing organized baseball to the city. He 
is president of the Delaware County 
Chapter of the National Foundation 
for Infantile Paralysis, has worked 
on the Delaware County Fair Board 
and has served on many other com- 
mittees for civic betterment. 
Nelson N. Harper, who spent 31 
years with Armour and Company, 
most of them in Cleveland, died re- 
cently. His career included managerial 
duties in the produce department at 
Armour plants in Chicago, Omaha, 
Denver, St. Louis and Cleveland. In 
1943 he joined the Office of Price Ad- 
ministration and was with the meat 
and produce enforcement division be- 
fore his retirement in 1945. 
John D. Kerns, 53, credit manager 
for the Cudahy Packing Co. at Omaha, 
died recently after a lingering illness. 
He had been associated with Cudahy 
for 24 years. He came to Omaha 
from Los Angeles where he had been 
credit manager for Cudahy. 

Verne H. Johnson, 59, purchasing 
agent for Armour and Company, 
Omaha, died unexpectedly recently. 
He had been with Armour at Omaha 
33 years. 

Announcement of the signing of a 
new contract for one year by the Hof- 
mann Packing Co., Syracuse, N.Y., and 
the United Packinghouse Workers of 


America, CIO, was made recently by 
Bernard J. Donoghue, attorney for the 
company. The contract provides for a 
wage increase of 5c an hour for all 
employes; 2 to 5c an hour additional 
for many production workers in wage 
adjustments; time and a half for 
overtime; holiday pay; eight holi- 
days for all employes, and laundered 
aprons paid for by the company. In 
addition, disputes are to be settled by 
an impartial arbitrator selected from 
a list submitted by the American Ar- 
bitration Association. Besides Don- 
oghue, the company was represented 
during negotiations by N. L. Hof- 
mann, vice president; Walter Flook, 
personnel director, and Arthur Myers. 
&Mrs. Agnes K. Tobin, 63, wife of 
Frederick M. Tobin, president of 
Tobin Packing Co., Rochester, N. Y., 
died last week after a long illness. 
She had been active in charitable 
work for many years. 

®A newly incorporated Wisconsin 
firm is Columbia Sausage Co., 312 
E. Brady st., Portage. Owners are 
Robert G. Netzer and Robert L. Hitch- 
cock. 

> Monroe Pfaelzer, president of Pfael- 
zer Brothers, Ine., Chicago, has 
named Joseph N. McGinnis as assist- 
ant to Leonard L. Pfaelzer, the com- 
pany’s vice president in charge of 
sales and advertising. McGinnis here- 
tofore held positions of sales promo- 
tion manager and midwestern regional 
sales manager. In his new capacity 
he will be responsible for the direc- 
tion and coordination of the com- 
pany’s sales and advertising pro- 
grams. 

Bernard Woebkenberg, who was a 
livestock buyer for Gus Juengling 
Co., Cincinnati, for many years, died 
recently. He was 60. 

Harris Meat & Produce Co. has 
moved into its new modern plant at 
Oklahoma City. Cost of the structure 
was approximately $280,000, with 
equipment installations amounting to 
$90,000 additional. 

>John B. Rolle and his brother-in-law, 
Arthur P. Mantoan, who together op- 
erated Vegetable Juices, Inc., Chica- 
go, were killed in an automobile ac- 
cident this week. The accident oc- 
curred near New Buffalo, Mich. Rolle 
was a charter member of the Institute 
of Food Technologists and a member 
of the Chicago section, American 
Chemical Society. 

»Charles Mason, founder of the War- 
shaw Provision Co., Wilkes-Barre, 
Pa., died recently after a long illness. 
He was born in Poland, coming to 
this country 40 years ago. 

»The second regional Wage Stabiliza- 
tion Board recently denied a pro- 
posed 13c hourly wage increase for 
drivers, loaders and helpers of the 
Beck Provision Co., Buffalo, N. Y. 
The firm has a collective bargaining 
agreement with the AFL Interna- 
tional Brotherhood of Teamsters. 
®The Salvadorean Cattle Growers’ 
Association, a government-subsidized 
group, stated recently that any meat 





Little Rock Packing Co. 
Featured in Magazine Article 


“He Came Armed with a Six. 
Shooter and Knives” is the catchy 
title of a feature about the late Otto 
Frank Finkbeiner and the business he 
founded. The story appeared in a re. 
cent edition of the Arkansas Demp- 
crat Magazine on the occasion of the 
thirty-fifth anniversary of the Little 
Rock Packing Co. 

The story begins with the day in 
1904 when young Otto, a native of 
Germany, arrived in Arkansas. The 
15-year-old had been led to believe 
that Arkansas was a wild place so he 
came armed with a six-shooter and 
knives. While wandering about in 
Argenta he was suspected by the con- 
stabulary, was picked up and taken 
to jail. Since the English language 
was new to him, he couldn’t satisfac. 
torily explain the knives and gun, 
Later that day the future meat pack- 
er was set free personally by Gover- 
nor Jeff Davis. 

The interesting feature story deals 
with the Finkbeiner family and the 
history of the packing company. It 
describes how the father trained his 
four sons for the business. One son, 
Oscar, was killed in the last war. The 
others are active in the company to- 
day. Otto Frank Finkbeiner died in 
1950, shortly after making a visit to 
his old home in Germany. 


Thomas E. Hanley Dies 

Thomas E. Hanley, jr., president of 
Hately Bros. Co., Chicago, died this 
week. He was 54. He had been in 
failing health for several months. 

Hanley joined the company in 1945 
as a vice president, and later was 
elected president. Prior to that he had 
spent a number of years with Armour 
and Company, Chicago. He had been 
a member of the Chicago Board of 
Trade for many years. 





packing plant established in the coun- 
try should be controlled predominant- 
ly by Salvadorean capital. For several 
months the municipal government of 
San Salvador has been considering a 
proposal from the Empacadora Salva- 
dorena, S. A., to use the municipal 
slaughterhouse at certain hours when 
the facilities are not in use by small 
slaughterers. The firm would can 
meat for export. In exchange, it offers 
to modernize and improve the existing 
facilities, besides paying the necessary 
fees for use of the slaughterhouse. 
&Sklar-Gilsen Casing Corp., New 
York, N. Y., has been granted a char- 
ter of incorporation to deal in meat, 
meat products and casings. Directors 
are Mary K. Stratman, Arthur E. 
Friedland and Louis Jobrack, whose 
addresses are 1560 Broadway. 
Dr. Albert Miller, chief of the meat 
inspection service of the Department 
of Agriculture, was honored 4 
Alumni Day activities at Iowa State 
college Saturday, June 14, when he 
received the Chicago Alumni Merit 
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ONLY THERMO KING HAS: 


Combination Generator... Plus 
Patented Controls . . . for Complete 
Start-and-Stop Automatic Operation! 





U.S. THERMO CONTROL CO. 


44 So. 12th St., Minneapolis, Minn. 





Geek World’s Largest Builder of Gasoline 
om N Engine Powered Refrigeration Units 


Sales and Service in All Principal Cities 
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Children now get more healthful dairy products, 
fruits, vegetables, and meats than ever, and 
learning that these foads are more than “‘good 
for them’’—they taste good, too. 

THERMO KING TRUCK REFRIGERATION units help 
bring health and appetite appeal to the tables of 
America. They guard food cargoes—insure 
delivery in perfect condition—with flavor and 
vitamin content at their peak! 

No wonder THERMO KING is Out in Front, with food 
processors, shippers and packers everywhere! 


















i a 
MAIL THIS COUPON—TODAY 


U. S. Thermo Control Co. NP-7'9 
44 South 12th Street, Minneapolis 3, Minn. 


Gentlemen: Please send immediately complete information about Thermo King 
Mechanical Refrigeration for trucks and trailers. 





To Attention of 








Firm Name 





Address. 





City Zone. 
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Award. The award is bestowed upon 
outstanding alumni of Iowa State 
college for meritorious service in 
their fields and their contributions to 
their fellowmen. From 1939 to 1944 
Dr. Miller served as head of the la- 
bel section of the inspection service. 
In 1944 he became assistant chief of 
the service and the next year took 
over as chief. He is author of a book, 
“Meat Hygiene,” and received the 
award of superior service from the 
Department of Agriculture in 1949. 
He is also a member of the American 
Veterinary Medical Association, the 
Association of Food and Drug Offi- 
cials of the United States and the 
Livestock Sanitary Association. 
>John R. Meyer has been appointed 
general manager of the direct sales 
department of Armour and Company. 
His responsibility includes direct 
sales and forward offering to chain 
stores, supermarkets and other retail 
volume outlets. P. A. Greene was 
named assistant manager. 

&The U. S. Navy recently requested 
prints of Armour and Company’s 
sound-color motion picture, “The 
Clean Look,” for use in training 
women officers and enlistees of the 
Navy and Marine Corps. The movie is 
also being used in employe training 
programs of several telephone com- 
panies and retail stores. The film 
deals with the care of skin and hair 
and proper application of make-up. 
Clarence Loewenstein, former 
president of the Berg Sausage Co., 
Chicago, died recently. 

&George G. Munce, management con- 
sultant for Kingan & Co., Indianapo- 
lis, at its Orangeburg, S. C. plant, 
has retired after 38 years with the 
company. 

>For the manufacture and sale of 
kosher sausage in Philadelphia, four 
operating business names have been 
registered by Samuel Sandler, Abra- 





PRESERVALINE'S 75TH 


With celebration of the anni- 
versary of its founding on July 
26, Preservaline Manufacturing 
Co. of Flemington, N. J., will mark 
up 75 years of service to the meat 
industry in the fields of curing 
and seasoning. Ever since the 
magazine’s founding in 1891 Pre- 
servaline has been a consistent ad- 
vertiser in THE NATIONAL PRO- 
VISIONER. 

When Emil Calm founded the 
business in 1877, he offered meat 
processors the first homogeneous 
meat curing and preserving ma- 
terial made in America. In 1882 
Preservaline opened a plant for 
processing and manufacture of 
spices, seasonings and sausage 
casing colors. Thinking far ahead, 
the firm’s second president, Ed- 
ward Calm, during the early 1900’s 
successfully experimented with 
both nitrite and nitrate as curing 
agents. In 1925, when the ban on 
nitrites was lifted, Preservaline 
was immediately able to market a 
fast, mild cure. 

The firm has continued to main- 
tain interest in research and dur- 
ing recent years has introduced a 
new type curing process. It par- 
ticipated in Columbia University 
research in use of high frequency 
electricity in food processing and 
preservation and is associated with 
other projects of a purely scien- 
tific nature. 

The company has expanded its 
facilities with the changing needs 
of the meat industry and has pio- 
neered in educating processors on 





better methods. The firm’s first 
plants were in Hoboken and Jersey 
City; in 1912 activities were cen- 
tered in Brooklyn and California © 
borax mines were sold. In 1950 the | 
company moved to a multiple unit, 
fireproof plant at Flemington. The 
new establishment is up-to-date 
with nine-zone air conditioning, flu- — 
orescent lighting, and glass block 
fenestration. Facilities include q_ 


PRESCO'S PREXY KENYON 


power plant, control and experi- 
mental laboratories, a test kitchen 
and sanitary grinding, extracting 
and other manufacturing equip- 
ment. Modern electronic devices are 
used in weighing and packaging. 

Maximilian Calm was president 
of Preservaline from 1913 to 1948. 
He was succeeded by Lee J. Ken- 
yon (shown above). Kenyon has 
been identified with the firm for 28 
years and is widely known through- 
out the industry. 








ham Sandler and Ike Sandler. With 
the principal place of business for the 
firms at 2207-09 N. 30th st., the reg- 





Straight Line Design Speeds Paper Processing 


PRODUCTION BOTTLENECKS experienced 
over 40 years were recalled and eliminated 
in building efficiency and economy into the 
new $1,500,000 plant of Central Waxed 
Paper Co., Chicago. Roll paper to be 
processed is brought into the structure by 
a switch track on the west side of the plant, 
is stacked vertically and thence moves from 
west to east by truck to the presses, waxers, 
slitters and rewinders, sheeters and finished 
stock storage. Paper products are loaded 
onto cars on a switch track inside the east 
limit of the building. Rotogravure printing 
is done in an air-conditioned and explosion- 
proof room. Modern operating methods are 
typified by purchase of liquid wax in tank 
car lots. Up-to-date construction of the 
156,000-sq. ft. plant is shown in the photo 
of the entrance at left. The firm supplies 
waxed and laminated papers, printed cello- 
phane and glassine and printed bags for a 

wide range of meat and other products. 


are the 
Kosher Sausage (Co, 


istered business 
Square Deal 
Philadelphia Kosher Sausage (Co, 
Keystone National Kosher Sausage 
Co. and the Quaker City Kosher 
Sausage Co. 
Excelsior Quick Frosted Meat Prod- 
ucts, 128 Sheriff st., New York 2, 
N. Y., has announced the appointment - 
of William Joseph Carpenter as sales 
manager for Excelsior quick frozen 
meat specialties. For the past six 
years Carpenter has been sales mana- 
ger of the frozen meat division of 
Hygrade Food Products Corp. 
Washington, D. C. residents are 
eating whale meat at the rate of 1,000 
Ibs. a week, according to Dr. Raymond 
M. Gilmore of the Interior Depart 
ment’s fish and wildlife service. He 
said people all along the eastern sea- 
board are evidently becoming fond of 
whale steak. The meat is dark red, 
almost brown. Grilled or fried, it 18 
reported to taste much like beef, venl- 
son or elk. 

mA year or so ago, some 30 or 3) 
different groups raised $20,000 t 
start a beef cattle improvement pro 
gram in the state of Florida. Last 


names 
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Developed exclusively by Milprint, Mit 
O-Seal Casings have saved meat pro- 
cessors many thousands of dollars by 
stopping costly shrink and spoilage of 
meat loaves and cooked hams, Mil-0- 
Seal Casings more than pay for them- 
- and boost sales with beautiful 
ALL-OVER PRINT- 
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The Hunter Cargo Cooler used in this test is compact and easy to install. 


O4. how 


YE TEST 


shows loss of only .3° F. 


Fresh meat in barrels was the cargo—a 35,600 pound load. Refrig- 4 
eration temperature was 33° F. Test began 2 P.M. at Topeka. . : ers 
Ended 6:20 A.M., 64 hours later at Los Angeles. Temperature Outside loading door permitted 

at the end of the run: 33.3° F...a temperature rise of only .3° F. Sony senting enroer. 

Was the “DRY-ICE” bunker refilled along the route? Yes, once 
at Albuquerque. Cost of refrigeration was less than 242¢ a mile. 
WHY “DRY-ICE"? Thermostatically controlled for fool-proof and 
economical refrigeration. It’s dry ... clean... light-weight. A direc- 
tory of “DRY-ICE” warehouses lists nationwide supply depots. 
The booklet is yours for the asking. 





AT THE FRONTIERS OF PROGRESS YOU'LL FIND 








PURE CARBONIC COMPANY 


A DIVISION OF AIR REDUCTION COMPANY, INCORPORATED 


General Offices: 60 East 42nd Street, New York 17, N. Y. 





NATION-WIDE CARBON DIOXIDE SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 5 bie | 
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June the Southeastern Livestock Im- 
provement Foundation was incorpor- 
ated, with James J. Love, an out- 
standing Gadsden county agricultural- 
ist as president. The Foundation is 
now building up a herd of blooded 
cattle, the offspring to be used to im- 
prove herds throughout the state. 
Title to the cattle is vested in the 
University of Florida. 

plisrael Forman and his wife, Mar- 
jon, are listed as the sole owners of 
the Formost Kosher Sausage Co., 
Israel National Kosher Sausage Co. 
and the Israel Kosher Sausage Co., 
517-19 S. Fourth st., Philadelphia, ac- 
cording to applications for authority 
to conduct the business. 

pA burglar team recently broke into 
the Mountview Packing Co., Jersey 
City, N. J., took $1,319 from the com- 
pany safe and carried off $400 worth 
of meat. 

Charcoal broiled U. S. Prime graded 
lamb chops—more than six tons of 
them—were the May favorite of Un- 
ion Pacific Railroad dining car pat- 
rons. They consumed 13,281 lbs. of 
the select loin cuts, compared with 
an April figure of 5,921 Ibs. Special 
“meal of the month” promotion in the 
railroad’s dining cars and a full page 
four-color ad in the May 5 issue of 
Newsweek magazine showed the 
chops as they are served with a pi- 
quant mint jelly. 








FLASHES ON SUPPLIERS 


MARATHON CORP.: This Menasha, 
Wis. firm, maker of protective food 
packaging mate- 
rials, has given 
new emphasis to its 
meat packaging 
line with the ap- 
pointment of a 
sales manager for 
meat and vegetable 
oil packaging, E. 
V. Krueger. In 
charge of sales 
promotion for 
Marathon’s meat 
and vegetable oil 
packaging since 
1947, Krueger will 
have full charge of all sales activities 
in connection with meat packages, mar- 
garine cartons and lard cartons through 
sales representatives in all parts of 
the country. Marathon has developed 
an imposing list of packages for the 
meat industry and its experts are con- 
stantly testing new package ideas. 


Financial Notes 

John Morrell & Co. declared a div- 
idend of 12%c a share on its common 
stock, payable July 30 to stockholders 
of record July 10. 

















tion, are also being investigated. 


‘ees 





TENNESSEE EASTMAN CO.: The dedication at Kingsport, Tenn., re- 
cently of Tennessee Eastman’s new 16,800 sq. ft. sales service laboratory 
was attended by some 100 chemists and engineers. The laboratory is divided 
into four major sections, including a section on the development, applica- 
tion and testing of preservatives and antioxidants and their use in foods. 
The fully air conditioned food laboratory is equipped and staffed to analyze 
Problems relating to oxidative deterioration and the development of rancid- 
ity. A typical group of foods and allied products currently undergoing tests 
are animal fats and oils, butter fat concentrate, dog food, dairy products, 
meat products, spices and other products. Edible fats and oils are analyzed 
for antioxidant content, free fatty acids, initial peroxide value and color. 
Crackers, potato chips, pie crust mixes, etc. are made with various fats and 
oils and the foods so prepared are tested for storage life in Schaal Ovens 
(see photo), at room temperature and under subzero conditions. Packaging 
Problems, as they relate to the protection of foods from oxidative deteriora- 
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#576 apron 
with patch 
#586 apron 
without patch 


with 


Neoprene Latex work aprons by Sawyer 
are easy to clean, and clean thoroughly 
because their seams are blocked... 
have no cracks or crevices to catch dirt 
and greasy residue. At clean-up time, 
Sawyer aprons can be scrubbed with 
stiff brushes, hot water, even caustic 
solutions without any harm to the 
apron because .. . 

. . . Sawyer uses only 100% DuPont 
Neoprene Latex* and top quality base 
fabrics, coated both sides by Sawyer’s 
exclusive saturation-coating process 
which bonds the coating all the way 
through the base fabric. Result: Long- 
wearing quality and toughness such as 
you've never known. Write now for full 
details and prices. 


*Sawyer fabrics are coated by The Brunsene 
Company, a division of 


THE H.M.SAWYER 
& SON CO. 


BRAND 


oar a OC 
MASS AC H U.S.E-T:‘ES 








CONTROLLED 


MANUFACTURE 
EVERY STEP 
OF THE WAY... 


THAT’S JULIAN! 


JULIAN Smokehouses are built by 
Julian experts in our own shop and 
foundry . .. your assurance of really 
dependable smokehouse performance. 
The day-to-day and the year-to-year 
trouble-free performance is the result 
of Julian’s long experiencé and expert 
engineering “know how”. Remember: 


JULIAN is the symbol of the BEST 


in Smokehouse Equipment. 
Contact Julian today! 


cSirliamn ENcINEERING COMPANY 





Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 
5445 NO. CLARK ST. 
Authorized Distributor for Worthington Refrigeration 





e CHICAGO 40, ILLINOIS 


WORTHINGTON 
ese 






















FREE: 


Write for SPECO's "GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 


3946 Willow Street, 


28 


Schiller 


You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements NOW! 


Pictured (left) with SPECO's famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 

Pictured below is SPECO's C-D Cutmore—top auality knife 
in the low-priced field. Outwears, out-performs costlier 
knives. 

There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 

SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance 


Park, Illinois. 





















Restaurant Men Hear Values 


Of Prefabricated Meats 


Addressing the North Dakota Res. 
taurant Association convention, J. N, 
McGinnis of Pfaelzer Brothers, Chi- 
cago, stated that prefabricated meats 
allow maximum merchandising oppor. 
tunities for they place emphasis on the 
sale rather than the production of food, 

A wide variety of prefabricated 
meats is now obtainable with which to 
control food and labor costs, which are 
at an unprecedented high, he said. The 
technique of portion ready meat prep- 
aration has been perfected by the sup- 
plier, including the latest quick freez- 
ing methods. 

McGinnis said that the supplier can 
make portion ready items more eco- 
nomically than the food service oper- 
ator becauase of four factors: 1) Spe- 
cialized, highly skilled, highly produc- 
tive meat cutters; 2) Diversification of 
outlets to use by-products; 3) Maxi- 
mum utilization of waste, and 4) Ideal 
facilities and equipment. 


Steel Strike And Canners 


Reports from Washington indicate 
that the government is taking steps to 
assure the canning industry, which an- 
nually puts up millions of pounds of 
foodstuffs containing meat products, of 
adequate supplies of cans despite the 
present stoppage of steel production 
brought on by the strike. 

Tinplate stocks are being redistribut- 
ed, giving perishable foods first choice, 

Canners have not run into trouble so 
far, a spokesman for the industry said, 
because their inventories of tinplate 
were at an all-time high when the 
strike began about a month ago. 


Seek Illinois Truck 


License Law Revision 

Revision of new Illinois truck li- 
cense laws to eliminate “inequities” 
was urged by James W. Dunbar, head 
of the Midwest Authorized Truckers 
Association of Illinois. He asked com- 
plete recodification of all laws which re- 
late to motor vehicle traffic, including 
licensing, weights, lengths, routing, 
safety, bonding, insurance requirements 
and policing. Other trucking industry 
spokesmen warned that the higher li- 
cense fees are driving truck operators 
out of Illinois. 


“Operation Oleo” Moves 


Huge Shipment To New York 


About 10,000,000 lbs. of colored oleo- 
margarine began moving across the 
state line into New York just after mid- 
night July 1, in what was termed 
“Operation Oleo,”’ after the state re 
pealed its 66-year-old law banning the 
sale of the colored product. About 400 
trucks and trains were loaded with the 
spread which was destined for grocery 
stores throughout the state. 
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|° BRIEFS ON DEFENSE 
POLICIES AND ORDERS 





ALUMINUM FOIL: NPA is consid- 
ering further relaxation of controls on 
aluminum foil by removing it from 
CMP control. 

COPPER: The Paley Commission has 
indicated that over the next 25 years 
the country will need as much as 500,- 
000 tons of additional copper, despite 
the growing substitution of aluminum 
for copper. Demand is expected to grow 
about 45 per cent as fast as the na- 
tional output of goods and services 
during that period. Lead demand will 
grow about 60 per cent as fast as the 
total national output of goods and 
services and zinc demand about 40 per 
cent as fast, the commission said. 

TIN: The Senate armed services pre- 
paredness subcommittee has estimated 
that the refusal of the United States 
to bow to the demands of the inter- 
national tin producers ultimately will 
save taxpayers at least $500,000,000. 





Trace Element Minerals 
Will Not Cure Brucellosis 


Widespread claims that the feeding 
of trace element minerals will prevent 
or cure brucellosis in animals or man 
are quite unfounded and have been 
proven false by controlled experiments, 
according to a statement just released 
by the research subcommittee of Na- 
tional Brucellosis Committee, affiliated 
with Livestock Conservation, Inc. 

“Whether motivated by fanaticism or 
greed for profit, the sale of trace min- 
erals for the cure of disease is big 
business,” says the committee which is 
headed by Dr. S. H. McNutt, scientist 
at the University of Wisconsin. 

Controlled experiments to determine 
the truth or falsity of such widely 
accepted claims were concluded in 1952 
by D. T. Berman and C. A. Brandly, 
veterinary scientists, and P. H. Phil- 
lips, biochemist, at the University of 
Wisconsin. It was found that: ‘(1) 
Natural feeds provided cattle in the 
experiment contained all required trace 
minerals; (2) Inasmuch as the animals 
could not use additional amounts, feed- 
ing trace minerals wasted materials 
and time; (3) Trace elements did not 
influence the susceptibility of cattle to 
brucellosis or lessen its effects when 
the disease was established; (4) Feed- 
ing of trace minerals did not shorten 
the course of the disease.” | 

Adoption of adequate eradication 
Measures has been prevented in some 
states by proposals that trace minerals 
will influence brucellosis, the committee 
believes. 

Feeding of trace minerals to cattle 
is not given a blanket condemnation 
by the committee, however. “There are 
some instances where such mineral 
feeding is desirable from a nutritional 
standpoint, but not for its effect on 
brucellosis.” 
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1,500,000 Ibs. of Meat 


handled weekly by 
Motor City Cartage Co. 


Detroit, Michigan 





A Portion of the Fleet of Motor City Cartage Co. 


“We are pleased to say that Foster-Built Dry Ice Bunkers did a very 
good job for us when tested in some of our equipment last year. On 
the basis of these tests we have decided to install Foster-Built 
Bunkers in all of our equipment. We feel that Foster-Built is the 
solution to our refrigeration requirements in the distribution of over 
1¥2 million pounds of perishable meat each week.” 


Al. Scott, and Son, Dick Scott 
Motor City Cartage Co., Detroit, Michigan 


PROTECTED WITH 


Foster-Built ic? Bunkers 


Fully Dependable © Lowest Cost 
Foster-Built Dry Ice Bunkers give 
dependable, sure truck refrigeration 
at only a small fraction of the cost 
of expensive mechanical refrigera- 
tion units. Foster-Built Bunkers have 
only one moving part—a low amp fan 
effectively forces air along a highly 
chilled metal plate—circulating freez- 
ing air throughout the truck body. 


Lowest Operating Cost 
Sturdy, simple design means no ex- 
pensive repair bills — Foster - Built 
Bunkers have no complicated mech- 
anism to break down. Real dry ice 
“misers,” Foster-Built Bunkers give 
the maximum refrigeration per pound 
of dry ice. Why not solve your truck 
refrigeration problems with Foster- 
Built Bunkers? 





Low Installation Cost 


Simple to install, Foster- 
Built Bunkers need only the 
placement of four studs and 
a quick wiring operation to 
be ready for service — and 
they can be removed in min- 
utes when refrigeration isn’t 
needed. 


Foster-Built Bunkers, Inc. 

757 W. Polk Street, Chicago 7, Illinois NP 
Gentlemen : Please send me free: 

UO Case Histories of Foster-Built Dry Ice Bunkers Booklet. 
[] Dry Ice Warehouse List. 
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Get the Facts today 
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Yes, the freshness of your sausage is always 






asings 
Armour Natural C 


help keep your sausage protected, because Armour Natural Casings keep 


© Looking good! it juicy and tender .. . safeguard flavor ... 


; ood | 
a as insure inviting good looks. The large variety 
e Selling we 


of uniform sizes and shapes will fit all your needs. 


ARMOUR 85" ANNIVERSARY 


Casings Division * Chicago 9, Illinois AR M 0 UR 
AND COMPANY 
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The future of the industry is in 


PROCESSED MEATS 


The future of processed meats is in 


BETTER SMOKEHOUSE CONTROL 





Packers and processors who pay 
attention to spoilage and uni- 
formity know that automatic tem- 
perature control is essential in a 
smokehouse today. Those who 
still rely on mere judgment in 
processing meats aren’t match- 
ing their competition — in profit 
or product. 


But smokehouse temperature 
control needn’t be costly or com- 
plicated. The Partlow controls 
you will want to investigate have 


RUGGEDNESS to take the licking of 
heavy industrial service. Their 
parts are few and husky; no deli- 


LOW MAINTENANCE because they 
are simple, positive and powerful 
—thanks to the mercury expan- 
sion principle. And with Partlow 
you can 


FIT THE CONTROL TO THE Jos. For 
the simplest jobs, the Model M or 
L; for gas firing without accesso- 
ries, the Model 40 and a dial ther- 
mometer; for, an added limit 
switch (safety or alarm), the 
Model LBB or BBZ; for auto- 
matic program control of the full 
cycle, the Model AT; and for con- 
trol of humidity as well as tem- 
perature, the Model AH. 



























Remember the 
tapered shape of 
Partlow controls 
and see how 
frequently you 
can spot them 
wherever meat is 
processed—from 


cate connections; big distance- Phoneor write your Partlow man ditty <0 

reading scales; easily installed for particulars, help and an un- to the giant 

bulbs. Plus derstanding of meat processing. } packing plant. 
— — 











3 CAMPION ROAD 
NEW HARTFORD, NEW YORK 


THE PARTLOW CORPORATIO 


TEMPERATURE CONTROLS ° 


SAFETY GAS VALVES ° 


DIAL THERMOMETERS 


° HUMIDITY CONTROLS 
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ATMOS...the finest 
Smokehouse Equipment money 
can buy..."proved”" for 20 years! 
Prin 
nu 
Ti 
HEE The new 1952 ATMOS is solidly backed by twenty 
years of manufacturing “know how” . . . twenty 
s. years of constantly improving our service for the 
meat industry. The advantages of better color, lower 
costs, higher yields and greater sanitation warrant 
The expertly engineered, time-proven and improved your contacting ATMOS today! Call or write for 
ATMOS System increases production by smoking, an engineered survey of your requirements. 
cooking and showering in a single operation! 
COMPLETE WHEN YOU 
BUILDING vA | PHONE EASTGATE 77-4311 WANT THE 
BLUEPRINTS Linos one] a Teo} F- wearer, BEST— 
_ 955 W. SCHUBERT AVENUE 3 fed, iley Vclo mar mi 44), le) b. Call 
ENGINEERING j 
SERVICE ATMOS! 
© 37 EMPIRE ST. NEWARK 5. NG 
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For dependable... 
high efficiency 

REFRIGERATION 

} ... specify 


BRUNNER 


SINCE 1906 







































































Brunner dependability and long term high | 
efficiency are facts, service-proven in all | 
branches of food processing, storage and 

distribution. For the meat industry we can | 
show you how specific Brunner application | 
features produce direct savings in operat- | 
ing costs, provide accurate, dependable | 
temperature control...and why Brunner | 
slow speed compressors hold their high | 
volumetric efficiency over many years of | 
continuous service. 


The importance of refrigeration in your | 
earnings picture highlights the importance | 
of getting the whole story. Send the cou- | 
pon for the name of your Brunner Repre- 

sentative, plus a copy of the mew Brunner | 
Catalog and helpful application data. 





MODEL W-75000 V-Type 8 
cylinder refrigeration unit 
showing oversize cleanable 
condenser. 


REFRIGERATION ... FITTED TO THE JOB 
Sixty-nine air or water cooled models from 
4 hp. to 75 hp. permits selection of the 
exactly right capacity and operating equip- 
ment for each specific refrigeration require- 
ment — cooling, curing, sharp freezing, etc. 
Models for air conditioning and humidity 
control. Space saving units | 
for truck refrigeration. 








Name 





= Company 





Address 





» City and State 









Mexican Livestock 
Export Situation 


There appears to be mixed feeling in 
Mexican government and livestock cir- 
cles on the subject of export controls on 
live cattle, according to reports from 
across the border. On September 1 the 
U.S.-Mexican border will be reopened 
for the entry of cattle into this country 
if no further foot-mouth outbreaks 
occur. However, Mexican interests are 
debating as to whether or not to impose 
export controls. 

The higher prices usually paid for 
livestock on the northern side of the 
border, which have attracted consider- 
able numbers of cattle in the past, could 
result in a shortage of stock for the 
Mexican home market and meat for 
domestic consumption. Some Mexican 
cattlemen, who also own packing plants, 
share interest in the question of export 
controls with the government. 

Mexican meat processors want pro- 
tection for their businesses against any 
shortage of product and the government 
and public are interested in assuring 
a constant supply of meat for home 
needs. 

Some factors believe that establish- 
ment of export controls would result in 
a larger supply of meat at home for 
more people at prices that more con- 
sumers could afford to pay. The imposi- 
tion of export taxes, which is being 
considered, would be a device for con- 
trolling movement of livestock to the 
United States. 

The free movement of yearling steers 
has strong support, but it is suggested 
that older stock should be subject to 
export taxation. Interests on both sides 
of the border indicate that it is too 
early to estimate the number of cattle 
that may be exported during the 1952- 
53 season, but about 200,000 yearling 
steers might represent an absolute 
maximum. It is probable that exporta- 
tion of heifers would be prohibited. An 
additional 50,000 to 100,000 head of 
older cattle, consisting of steers and 
canner and cutter cows suitable for 
movement as dressed beef, boned and 
cured beef or canned meat, might be 
expected. The Mexican government is 
said to be working on regulations to 
cover the entire subject. 

Drought conditions which have pre- 
vailed for several years, and the result- 
ant sacrifice of cattle, have greatly de- 
pleted many Mexican herds. Some 
quarters estimate that it may take three 
good years for cattle numbers to reach 
the pre-foot-mouth period level. Before 
the border was closed between 400,000 
and 500,000 cattle were exported an- 
nually to the United States. These 
were almost all male calves. 

Some sources believe that as many 
as 300,000 head of all types may be 
available for export the first year, but 
it is probable that not more than 200,- 
000 would be yearling feeder stock. The 
movement of feeder stock would depend 
to a large extent on needs on both sides 
of the border. 

Not all available cattle would be ex- 


ported alive. A large percentage might 
be sent across as carcass beef and other 
meat products. Rancher-packers favor 
this plan. Comparative prices this fal] 
will determine the numbers and kinds 
which will be exported. However, the 
average Mexican rancher wants the 
border opened for the free movement 
of live cattle, feeling that the additiona] 
competition will be healthy for the live. 
stock industry. 


Leather Business Improves 


Nearly all types of leather are in de. 
mand, and bookings are at the highest 
level since just after the outbreak of 
the war in Korea. This statement was 
made recently by Irving R. Glass, vice 
president of the Tanners’ Council of 
America. In the last few weeks there 
has been a substantial pickup in the 
leather business, he pointed out, and 
shoe manufacturers and other leather 
users have placed orders for sizable 
quantities, reflecting their opinion that 
leather has reached cost levels that 
involve the minimum of risk in order- 
ing ahead. 

Glass added that curtailed shoe out- 
put for almost a year and the cautious 
inventory policy of retailers have re- 
duced all types of inventories to the 
point where almost all kinds of leather 
are in demand. 


Use the Annual Meat Packers Guide 
to find equipment and supply sources. 





| ...Dest sellers! 


“DANISH CROWN” 
and A.S.K. brands 

imported cooked hams 

‘NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 

distinctive Danish flavor 
your patrons will 
remember! 







“s 
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THE HAMS that increase 
per-pound-serving 
profits! 


| ALSO 2 LB. HOLLAND HAMS 
famous GREEN TREE Label 


| For full information, write 
BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 
| Representatives wanted for territories now opem 
J Write for full information. 
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Meat Production Gains 20 Per Cent: 























head, 
pared with 746,000 the week earlier and 


stood at 863,000 animals com- 


908,000 a year ago. Pork production 


avor v a ° 
a under the more normal operations, was 
a Week $ Output Still 2 ° Below 19 31 123,700,000 lbs. compared with 106,300,- 
the NCE more past another holiday consequently, lagged behind last year. 000 ihe. the previous week Wnt lies sien 
; : i the 137,100,000 lbs. last year. Proces- 
the season, and its retarding influence Cattle slaughter moved up to 240,000 sors turtied: out: $4,906,000: The: «f tend 
nent on meat production operations, output animals from 193,000 the previous week against 29,800,000 ibs ‘the eek alies 
onal for the week ended July 12 under fed- and was 16,000 head above last year’s and 37 000.000 Ibs ‘ year ago 
live- eral inspection was up considerably 224,000-head kill. As beef, the week’s A total of 196,000 head of aie fai 
from the week before. Production for kill of cattle amounted to 132,500,000 lambs were slaughtered for a gain of 
21,000 from the preceding week’s 175,- 
es 000, but lagged behind the 207,000 for 
¥ ESTIMATED haa rg tay alae AND the same period, last year. Lamb and 
+a mutton output at 8,800,000 lbs. was 
ny Week ended July 12, 1952, with comparisons taieiiee ion almost 1,000,000 lbs. above the previous 
wa Pate “Shot 1 wmmneyednoa, — wunlgXch ara) “Mutton Meat week’s 7,900,000 Ibs. Last year, it 
Number rae Numbe y Num -rod. N e P 
bi , i280" nits, “GST acts, NEBM" auth, we" ait, atts, | amounted to 9,100,000 Ibs. 
1 of ae 3 103 > w O88 6 100s Its To 3810 
here July 14, 224 99 12.9 908 137.1 207 9.1 281.0 AMI PROVISION STOCKS 
the AVERAGE WEIGHTS (LBS.) Total of all pork meat holdings for 
= i ie . titi “hee *Potai pe ane gieige eS Le por 12, 
Zable Week Ended Live "Drcsed Live ‘Dressed Live “Dressed Live Dressed Ibs. ‘bs. declined 7 pet coms _— Pa tari the 
hat July 12, . 985 552 230 128 143 94 45 15.4 34.8 ported on June 28, according to the 
je July 5, +. 990 aod 5 126 142 M4 45 15.4 29.8 American Meat Institute. Total pork 
er July 14, 1951. . 975 536 122 153 9 39 15.1 37.0 stocks at 482,700,000 lbs. compared with 
ie 518,500,000 lbs. on June 28. A year ago 
out- the period was estimated by the U.S lbs. for a substantial increase over the peri mate pre ta pre 
tious Department of Agriculture at 277,000,- short week output of 106,900,000 Ibs. aa ape 341 600.000 Ibs : 
2 re- 000 Ibs. for a 20 per cent gain over the Last year it was 122,300,000 lbs. a T i faced pa, vena ale alle 
» the previous week’s 231,000,000 Ibs. Output The slaughter of 92,000 head of h x - ated. to 148 pe pesin Ibs 
ather for the corresponding week last year calves was a small increase over the ° rf akaee 000 Ib vite lo, ‘és s 
amounted to 2 per cent more at 281,- 78,000 the preceding week, but less than py 400 000 Ib me . The ae 
000,000 Ibs. the 99,000 reported last year for the 274 50,409, * 14a coaaae BS ” 
ee Slaughter of all species increased same period. Inspected veal from the Y°@™ ints mci inar ; ble h rad “ 
wall over the week before and cattle kill was week’s kill amounted to 11,800,000 Ibs. The accompanying table shows stocks 


greater than a year ago. Hog slaughter 
was the second smallest since early 
August, last year. Lard production, 


against 9,800,000 lbs. the week before 
and 12,900,000 lbs. last year. 
Hog slaughter, in gaining by 117,000 








as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 
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July 12° July 14 1947-49 
i 1952 1951 AY. 
LIGHT HOGS DEEPER IN MINUS COLUMN; OTHERS IMPROVE oo gesuirs: 
(Chicago costs and credits, first three days of week) — =P. notre rae = 91 = 
Cured, S.P. & D.C..... ) 7 7 
} } j . * . ° *rozen- -cure ro 5 7 9. 
iS Cutting margins on light hogs This test is computed for illustrative acne paisa BE ey “ail = ? 
plunged more during the week, while purposes only. Each packer should mY. eee apap bo 11% bo 
; ; : * Tot: “OC ¢ 2 
ASTE values on the two heavier classes im- figure his own test using actual costs, epee 
t proved with rises in some of the more credits, yields and realizations. The "4™%: : : 
: ; caine ecadie Gail an F 
important meat cuts. Margins on the values reported here are based on the ee Oe es tt ae = ona 
. 180-220-lb. class were at their weakest available Chicago market figures for nop ah ede eee i, ~ pa 
} rozen-for-cure, skinned. ¢ z 2 
: in months. the first three days of the week. Total hams ......;..- 89 112 136 
, PICNICS: 
—— 150-220 Ibs. ——220-240 lbs.—— ——240-270 lbs. _— = es = _ 
Value Value Value Cured, S.P. .....-e sees 85 125 = 
Pct. Price per per cwt. Pct. Price per percwt. Pct. Price per percwt. Frozen-for-cure Gussoees = a pa 
live per ewt. fin. live per ewt. fin. live per ewt. fin. Total PICMICH .oc5002. ¢ 2 
wt. Ib. alive yield wt. = Ib. alive yield wt. Ib. alive yield FAT BACKS 
Skinned hams . .12.5 51.2 $6.40 $ 9.17 12.5 50.2 $6.28 $ 8.89 12.9 49.2 $ 6.35 8.90 : CURED .100 S4 74 
| Saar. 5.6 $37 = «es | Bes 5.4 312 1.68 2.40 5.3 30.2 1.60 . 2.93 sinasdihs gta setae ; 
Boston butts ...... 4.2 39.0 1.64 2.48 1 35.0 1.44 2.08 4.1 35.0 1.44 2.00 OTHER CURED AND 
Loins (blade in). 101 51.3 5.18 7.39 9.8 50.3 4.93 6.99 9.7 40.0 3.88 5.36 FROZEN-FOR-CURE 
eee .. $15.05 $21.67 + inp So Cea .-+ $13.27 $18.49 pn or dle saa tee = = = 
Y Dm Ss eerere ee ee era: os ¥ 
Bellies, 8. P. ..... 11.0 33.2 65 «5.28 9.5 82.7 8.11 4.41 3.9 27.0 1.05 1.49 a ae a 169 71 
Bees, D. 8. ..... .-- ate pe eis a5 130 “au ‘ag 8.5 19.0 1.63 2.28 Frozen-for-cure, S.P 96 146 216 
ER ccc sc 5 me = i eg 22 82 26 38 4.5 9.5 45 63 OTH OIRES Cs co 8d 133 119 
Plates and jowls... 29 11.0 32 AG 3.0 11.0 33 46 3.4 11.0 37 53 ; i 
eee 2 So 19 .28 2.2 8.5 19 .27 $2 "SS 19 28 RRELED PORK ...... 107 150 107 
BS. lard, rend. wt.13.7 9.4 1.29 187 122 9. 1166 1.68 101 914 Ss 1 OO an : : : 
—— TOT, D.S. CURED 
Fat cuts & lard....... cos 02887 F700 ne $ 5.44 $ 7.72 ee $ 4.64 $ 6.57 EE oc wocwe wus aeties 95 92 79 
Spareribs ......... 1.6 39.3 63 RLU 1.6 27.0 43 .62 1.6 24.0 38 53 TOT PF , OR < 
Regular trimmings. 3.2 21.7 6) 1.02 2:9 21.7 63 91 2.8 21.7 61 ‘go «POT. EROZ. FOR D-S- p ae a 
Feet, tails, ete. o0. 8: 17 25 kG 8&2 18 26 20 18 "26 CU Meets <6 ee tse ees ce 7 92 86 
Offal & miscl. |...) ... the 65 1.10 65 1.09 65 1.08 TOT. &.P. & D.C. CURED. 90 a4 82 
ey YIELD ToT +p . Dh 6 Q- oon 
ALUB ...... 69.0 $22.64 $32.83 70.5 1.66 $80.91 71.0 ... $19.73 $27.82 TOT. S.P. & D.C. FROZ.. 92 137 225 
TOT. CURED & FROZEN 
Paes = oan POROURE 2.00. 25-5 92 110 128 
oe anes alive FRESH FROZEN 
Cost of hogs......... $22.46 Per ewt $22.13 Per ewt. Loins, shoulders, butts 
Vondemnation loss ..... 10 fin. 10 fin. and spareribs ........ 98 213 348 
Ltd Handling and overhead... 1.32 yield 1.19 yield AE GONE ice ena 97 130 148 
: Py TE bo Se 97 72 23 
y TOTAL COST PER CWT... .$23.88 $24.60 sy : 
TOTAL VAGUS ......02.005 22048 32.83 TOT. ALL PORK MEATS. 93 119 141 
utting margin .......... —$1.24 —$1.77 —$1.76 
w oper. Margin last ak Sha eae = 1064 4 ag RENDERED PORK FATS.100 TS 7 







a 





LARD 


The National Provisioner—July 19, 1952 


Most Meat Categories Move Out 


Of Cold Storage In 


HE out-of-storage movement of the 
most popular meats, which was al- 
ready in evidence at the close of May, 
was carried still further during June, 
the cold storage stocks report released 


June; Lard Up 


year earlier amounted to 87,012,000 lbs., 
and the June 30 five-year average was 
82,729,000 lbs. Uncured beef holdings 
of 176,867,000 lbs. were compared with 
204,642,000 lbs. a month ago, 79,492,000 





FROZEN AND CURED MEATS: 
Beef, frozen 


Total beef? 


Pork, frozen 


Total pork? 
Lamb and mutton 


Canned meats and meat products............ 
Sausage room products 
SE adhe UCAN sade 606s Ko khacusedeeusanen 
Rendered pork fat? 





24,443,000 Ibs. of pork, and 535,000 Ibs. of lard. 





U.S. COLD STORAGE STOCKS, JUNE 30 


Beef, in cure, cured and smoked..........2... 


Pork, dry salt, in cure and cured............ 
Pork, all other in cure, cured and smoked..... 


eal 
All edible offal, frozen and cured............. 


1June 30, June 30, May 31, 5-yr. av. 
1952 1951 1952 June 30 
1,000 1,000 1,000 i 
pounds pounds pounds pounds 
. 176,867 79,492 204,642 73,849 
. ,583 7,520 8,674 8,880 
- 185,450 87,012 213,316 82,729 
. 461,345 348,095 509,462 253,749 
. 53,380 56,794 49,874 55,871 
. 173,315 171,100 168,329 169,706 
. 688,04 575,989 7276! 479,326 
. 14,737 5,400 16,141 7,205 
-- 11,690 5,579 11,116 6,822 
. 66,447 46,736 63,518 54,294 
.. 42,191 44,477 46,003 35,488 
.. 17,448 14,723 17,450 14,013 
-. 127,695 65,815 02,523 130,189 
-. 8,172 3,189 3, 2,91 


NOTE: These holdings include stocks in both cold storage warehouses and meat packing plants. 
1Preliminary figures. Revised figures wilt appear in next month’s report. 
2The Government holds in cold storage outside of processors’ hands 41,993,000 lbs. of beef, 








by the U.S. Department of Agriculture 
indicated. But in most instances cold 
storage holdings were much higher 
than a year ago. Pork, while the big- 
gest item in volume, showed about the 
sharpest rate of decline. 

Beef stocks dropped from 213,316,000 
Ibs. at the close of May to 185,450,000 
Ibs. at the end of June. Beef stocks a 


Ibs. a year ago and 73,849,000 lbs., the 
five-year average. 

Total pork declined from 727,665,000 
Ibs. on May 31 to 688,040,000 lbs. at the 
end of June. Uncured pork made up the 
largest item in that category at 461,- 
345,000 Ibs. on June 30 compared with 
509,462,000 lbs. a month before. This 
item was 348,095,000 lbs. a year ago, 


and the five-year average was calcy. 
lated at 253,749,000 Ibs. 

Lard holdings represented one im. 
portant product which at 127,695,000 
lbs. amounted to more than at the eng 
of May, which was 102,523,000 Ibs. At 
the close of June, last year, lard stocks 
were at 65,815,000 lbs. and the five-year 
average, 130,189,000 lbs., reflecting the 
smaller recent output. 

Lamb and mutton cold storage hold. 
ings amounted to 14,737,000 lbs., indi. 
cating a decline from the May total of 
16,141,000 lbs. A year ago these stocks 
were down to 5,400,000 lbs. The fiyé. 
year average was 7,205,000 lbs. 

Veal stocks amounted to 11,690,000 
Ibs. on June 30 compared with 11,116. 
000 lbs. a month before, 5,579,000 Ibs, 
a year ago, and 6,822,000 lbs., the five. 
year average. 

Sausage room products on_ these 
dates and the five-year average, 
amounted to 17,448,000, 17,450,000, 14. 
723,000 and 14,013,000 lbs., respectively, 






Wholesale Price Indexes 


Wholesale price indexes for the week 
ended July 1 listed meats among the 
items which showed declines, accord- 
ing to information released by the 
Bureau of Labor Statistics. With the 
1947-49 prices as a basis of 100 per 
cent in the calculations, meats were at 
110.1 compared with 110.9 per cent the 
previous week. The May meat index 
was placed at 114.3 per cent. 














DIVISION OF 





LOCAL & WESTERN SHIPPERS 


ILLINOIS BEEF AND ‘ 
PROVISION COMPANY 


























%* FULL CARCASS BONELESS BULL MEAT 


* 


Call Office Nearest You for Your Requirements 


ILLINOIS BEEF AND 
PROVISION COMPANY 


LOCAL & WESTERN 


PITTSBURGH DALLAS WILKES-BARRE CHICAGO 
516 Federal St. 1211 Natl. City Bank Bldg. 641 North Penna. Ave. 327 South LaSalle St. 
Allegheny 1-4751 RAndolph 9361 Wilkes-Barre 2-41 21 HArrison 7-3061 


Teletype PG-493 Teletype DL-80 


42 


COWMEAT AND BONELESS VEAL 
* BONELESS BEEF AND PORK CUTS 
* PORK TRIMMINGS AND BLADE MEAT 
* PORK AND BEEF OFFAL 


Teletype WK BR-68 Teletype CG-1022 


SAUSAGE MANUFACTURERS 
PROCESSORS 
CHIP STEAK MAKERS 


© WE SHIP CARLOAD AND LESS CARLOAD ¢ 


OFFERS TO 


PITTSBURGH 
927 Fifth Ave. 
ATlantic 1-3612 
Teletype PG-202 


PHILADELPHIA 
Broad at Locust St. 
Kingsley 5-6761 
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LIFT OR [ieee 
LOWER— 
FLOOR TO 
FLOOR 
WITH A 


STANDARD INCLINEBELT 


Move boxes, cases, cartons, sacks or bundles from base- 
ment to first floor, or any floor to floor — continuously | 
with the Standard Inclinebelt. Compact — simple to | 
install — minimum maintenance and attention. Lifts or | 
| 
| 








lowers 10 to 20 Ibs. of live load per ft.; floor elevations 
of 8 ft. to 14 ft. 6 inches inclusive; two belt widths to 
handle commodities 15!/, inches to 251/ inches wide. 
_ Electric motor operated. Write for INCLINE- 
BELT Bulletin — address Dept. NP-72. 


STANDARD CONVEYOR COMPANY 











Sales and Service in Principal Cities 








General Offices: North St. Paul 9, Minn. | 
| 
| 





MORE STOPS 


Rose Bi . | 


BUTTER AND CHEESE 


The 3-lb. Rose Brand Cheeseburger 
Loaf is the same length as a 5-lb.— 
gives the same number of slices. So 
your customer makes more profit, you 
win a lot of new stops. The complete 
line of Rose Brand Creamery Butter 
and Cheese Specialties gives you many 
sales-building features. 


FAMOUS ROSE BRAND CHEESE 





e Sharp @ Cheddar Horns 

@ Pimiento @ Cheddar Daisies 

@ American ®@ Rosedale American 

e Cheeseburger Cheese Food 
Loaf 


Some good distributor territories 
now open. Write for details. 


THE MERCHANTS CREAMERY CO. 


536 LIVINGSTON ST, @ CINCINNATI 14, OHIO 





=Plants: Chicago, Hl., and Newport New 
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““ARKSAFE”’ Meat Covers 
+ 


““ARKSAFE”’ 
Elastic Multiwall Bags 


““ARKELENE”’ and ‘‘ARKELENE-K’’ 
Liver Bags 


e 
““ARKSAFE”’ Elastic 
Double Stretch Meat Covers 
oS 


““ARKSAFE” 
Elastic Barrel Linings 


“‘ARKELENE” and “‘ARKELENE-K” 
Container Linings 


Write Dept. NP-6 


“Over 50 years’ service to the Meat Packing Industry” 


ARKELL SAFETY BAG COMPANY | 


“10 EAST 40th STREET 


. 6345. WEST 65th STREET 
NEWYORK 16, N. Y. more 


CHICAGO. 38; HLLINOIS” 
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For the finest Lecithinated Soya 


Binders for meat products. 


IT PAYS TO DEPEND ON 


Glidden 


Fiacemukel 
Soya VOL 


4 PROVED ADVANTAGES 


® Increased yield due to reduced shrinkage 


in smoking and cooking operation. 
® Emulsify and retard oxidation. 
® Reduce dusting. 


@ Produce juicy and smooth-slicing sausages. 


SOYALOSE FLOURS 


No. 103 and No. 105 


Low fat types of soya flour containing fat in 
form of Lecithin; pure vegetable products—over 
50% protein—mild in flavor—light in color. 


DOG FOOD INGREDIENTS 


Samples of the large variety of ingredients 
produced by Glidden are available to enable 
you to select the type which is just right for 
your particular formula. 


CERTIFIED FOOD COLORS 


Glidden Certified food colors are scientifically 
processed to maintain uniformity. 


GLIDDEN OFFERS YOU THE FINEST INGREDIENTS, 
PLUS THE BEST TECHNICAL SERVICE 
The most advanced methods and equipment are used 
in processing Glidden soybean ingredients for the meat 
industry. At all times the complete facilities of our 
Technical Service Department are available to help you 
answer any specific soya problems. Write today. 


PRODUCTS 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers July 16, 1952 
Prime, 600/800 .......53% @54 
Choice, 500/900 53 
Choice, 700/900 52 @ 53 
Good, 700/800 

Commercial cows 


STEER BEEF CUTSt 


(*Ceiling base prices, f.o.b. Chicago) 
Prime: 

Hindquarter 

— 


a chuck ... 
ee 


57. 0@59. 0 
7.1 


Hindquarter 
Forequarter 
Round 

Trimmed full loin 
Flank 

Regular chuck 
Foreshank 


— 


60. 0@65. 0* 


Triangic T 47. 5 
(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTSt 


Tongues, No. 1 
Brains ee 


Livers, selected 

Livers, regular 

as 9 

Tripe, cooked 10%@11% 

Lips, scalded 

Lips, 

Lungs 

Melts 

Udders 5 
*Ceiling base prices, loose, f.o.b. 

Chicago. 


BEEF HAM SETSt 


Knuckles 

Insides 

GUERIN ines nes bose eae 6314 @64. 10* 
*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 


(1.e.1. prices) 
Beef tongues, corned .... 42.20 
Veal breads, under 6 oz. 80@ 90 
12 oz. up _ 
Calf tongues 3 
Lamb fries 73,00@74.10 
Ox tails, under % Ib. ... 27.70 
Over % Ib. 27.70 


WHOLESALE SMOKED MEATS 
(1.¢.1. prices) 
Hams, skinned, 14/16 lbs., 
wrapped 52 @58% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped.. @61% 
Hams, skinned, 16/18 Ibs., 
wrapped 52 @58 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped.. @57 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped 44 @46 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
wrapped 
Bacon, No. sliced, 1-Ib. 
open-faced layers ......53 


VEAL—SKIN OFFt 


Carcass 

(Le¢.1. prices) 
Prime, 80/150 
Choice, 50/80 
Choice, 80/150 
Good, 50/80 
Good, 80/150 ‘ 
Commercial, ¢ rts. 3 @48 


+For permissible additions to ceil- 
ings see CPR 101. 


CARCASS LAMBS 
prices) 
Prime, 30/5 59 
Choice, 
Good, all lve A 


CARCASS MUTTON 
(1.e.1. rices 
Choice, 70/down 
Good, 70/down 
Utility, 70/down ......No quotatig 
FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 

Hams, skinned, 10/14 .. 51y 
Hams, skinned, 14/16 .. 491," 
Pork loins, regular 

12/down, 100’s 52,29" 
Pork loins, boneless, 

00's 62 
Shoulders, skinned, bone- 

in, under 16 Ibs. 100’s 35 @36 
Picnics, 4/6 lbs., loose.. 33 334 
Pienics, 6/8 lbs., loose.. 31144@32 
Boston butts, 4/8 

100’s 


Tenderloins, fresh, 

Neck bones, bbls. 

Livers, bbls. 

PICGIAS AW ces cage 15.00@13,40 
Ears, 30's 7%@ 8 
Snouts, lean-in, 100’s ... 7 @8 
Feet, front, 30's 8* 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls. 

Pork trim., guar. 50% 
lean, bbls. 

Pork trim., 95% 


bbls. 
Pork cheek meat, trmd., 


Bull meat, bon'ls, bbls... .59 

C.C. cow meat, bbls......51 

Beef trimmings, bbls... . 

Bon’ls chucks, bbls...... 

Beef head, meat, bbls...36 

Beef cheek meat, trmd., 
bbls. 37 

Shank meat, bbls 

Veal trim., bon'ls, ¢ 
*Packers ceiling, f.0.b. Chae 


SAUSAGE CASINGS 
(Le.l. prices) 
(1.e.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in. 
Domestic rounds, over 
1¥% in., 140 pack 
Export rounds, wide 
GVOE U6 Mls bv-esa.ciacee 1.45@1.00 
Export rounds, medium, 
1% @1% 
Export rounds, narrow, 
1% in. under 
No. 1 weasands, 
24 in. up 


< up 
No. 2 weasands 
Middles, sewing, 
in 


Middles, select, wide, 

2@2% in. 1,60 
Middles, select, extra, 

24% @2% in. .......... 1.95@2.00 
ae oy select, extra, 

214 in. & up 
sae bungs, export, 

1 


Dried or salted bladders, 

per piece: 

12-15 in. wide, flat ... 17@ 18 

10-12 in. wide, flat ... 10@ 22 

8-10 in. wide, flat ... 5@ 7 

Pork casings: 
Extra narrow, 29 

min. & Gi. .cacseennces 3.80@4.20 
Narrow, mediums, 

20@82 min. .....-..86 3.75@3.0 
Medium, 32@35 mm. . -2,20@2.45 
Spec. med., 35@38 mm..1.80@2.0 
Export bungs, 34 in. cut. 2@ % 
Large prime bungs, 

34 in. cut 
Medium prime bungs, 

34 in. cut 
Small prime bungs ¥ 
Middles, per set, cap. off < 


DRY SAUSAGE 


(1.¢.1. prices) 
Cervelat, ch. hog bungs . 101g i 
Thuringer .0 
Farmer 

Holsteiner .. 

B. C. Salami 

Genoa style salami, 

Pepperoni 

Italian style 
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loaves and cooked hams 
sell better, cost less in 
casings! 


i ae 


T5@ & 
95@1.6 
1.45@1.60 
1.0 


i. lower cost of production! No oversize casing needed, smaller size 
sen VISTEN casing stretches and fits snugly on product. There’s 
Be no pre-conditioning, no soaking VISTEN before use. Just take 
ee VISTEN out of the package and stuff. 
1,351.40 less breakage! VisTEN casings are seamless and strong. No 
seams to split open or show unsightly tabs. VISTEN casings 
have a high degree of returnable stretch making them cling 
2.5062 tightly. VisTEN has greater tear resistance for point-of-sale 
eee handling. Soft and pliable, it clings to even the most irregu- 
" = lar shapes, eliminating airpockets and preventing product 
 * deterioration. 


. 10@ 2 
5@ 1 


1,00 
-1.95@2.00 


higher moisture resistance! Tests and experience have shown that 
after three or four weeks of regular refrigerated storage, shrink- 
3.8064. age of loaves or cooked hams in VISTEN casings is practically 
-3.75@3.M non-existant. And because of its moisture resistance, VISTEN 
greatly helps preservation of natural color of product. 


VISTEN is available in small quantities. More important, fewer sizes of VISTEN 
casings are needed to cover line because of its extreme stretch qualities. 
Ask your VISKING salesmen—or write VISKING direct, today for more information. 


THE CORPORATION 
CHICAGO 38, ILLINOIS 
In Canada: Visking Ltd., Lindsay, Ontario 





19, 1952 
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For True Pepper Flavor, 


Buy Natural Pepper! 


No flavor-producing element is discarded, 






















nothing is added, when you use pure ground 
pepper for seasoning. The flavor of your 
finished product is enhanced because you get 
the benefits of both volatile and non-volatile 
oils of the pepper, plus other natural com- 
ponents. Pure ground natural pepper gives 
you all the fine bouquet, flavor and protective 
characteristics that a natural product assures. 


SPICE TRADE 
ASSOCIATION 





































Engineere 


to meet every 
transportation ... 


Ulin Coolerd- 






“troented Pressure Co 
DO IT BETTER! and bac, °0S heag 
; 2 Problems Pressure 
Experienced mechanical re- Easy to mo 
frigeration men worked closely NO costly utr, 7 here's 
. ° ° trailer Wall ing of the 
with transportation engineers ° Simpligicn’ 
to design the Allen Cooler unit. system . electricgy 


mm battery only One 
e Oast a lS 

rts avaijany standard 
e a “UD time ability Cuts 


They sought a more depend- 
able and more efficient ma- 
chine—and they achieved it. 
We'd like to send you speci- 
fications and literature. 







“ : 

staenet for simple ; 
ation and Pile jn. 

Service. Case of 








ALLEN COOLER DIVISION 
Production Planning Company 
714 United Artists Building + Detroit 26, Mich. 





ELLEN 
COOLER 















®@ Distributors in Principal Cities © 








DOMESTIC SAUSAGE 


SEEDS AND HERBS 
(l.e.1. prices) 




















(Le.1. prices) Ground 
Whole for Saus, 
Pork sausage, hog casings.48 @47 Caraway seed ..... 15 21 
Pork sausages sheep cas. ..51 @5 Cominos seed ..... 23 30 
Frankfurters, sheep cas...55 Mustard seed, fancy 23 . 
Frankfurters, skinless ...48 Yellow American .. 20 
Bolignh OG k nace 41 @45 Marjoram, Chilean. os 
Bologna, artificial cas..... 41 @44 Oregano .....+.. 35 
Smoked liver, hog bungs..44 @45%4 Coriander, Morocco, | e 
New Eng. lunch. spec. ...73 @75%4 Natural No. 1... 13 17 
Minced lunch, spec. ch. ...54 @58% Marjoram, French. 40 47 
Tongue and blood ........ 46 @49 Sage, Dalmatian Rt 
BOWER Soa ee aa 34 @36 No. 1 ..eeeeeeee 71 8 
Polish sausage, fresh ....50 @56 
Polish sausage, smoked 54 CURING MATERIALS 
Ae : Cwt. 
Nitrite of soda, in 400-Ib. 
SPICES bbls., del., or f.0.b. Chgo....$ 9,39 
Saltpeter, n. ton, f.o.b. N.Y.: 
(Basis Chgo., orig. bbls., bags, bales) Dbl. refined gran. .......... 11,35 
2 : RIL CRVNORIS i. ccc cncsweds 14.00 
Whole Ground Medium crystals ........... 15.40 
Allspice, prime ........ 35 39 Pure rfd., gran. nitrate of soda 5,25 
Ce ee 36 41 Pure rfd., powdered nitrate of 
Chili Powder ......... < 2 BODR oo ccecescccevesesvecees 6.25 
Chili Pepper .......... a 44 Salt, in min. car. of 60,000 Ibs. 
Cloves, Zanzibar ...... 1.54 1.61 only, paper sacked, f.o.b. Chgo.: 
Ginger, Jam., unbl. ... 38 41 
Ginger, African ....... 25 30 Granujated§ ...........-..$22, 
Mace, fancy, Banda Rock, bulk, 40 ton car., 
ge a 1,26 ee rere ree 8 
WOAt ImGles 6.6 iiss ot 1.11 Sugar— 
Mustard, our, fey. a 35 Raw, 96 basis, f.o.b. N.Y.... 6.50 
EE ba een sia 30 Refined standard cane gran., 
West India Nutmeg ... .. 49 WI Sits acta dw aed gicte gyi 6 ae 8.80 
Paprika, Spanish ...... +8 36 Refined standard beet 
Pepper, Cayenne ..... - 50 ME. NOE. scat wewcecnawe 8.60 
OSE Sa ee si 46 Packers’ curing sugar, 250 Ib. 
Pepper, Packers 2.01 2.48 bags, f.o.b. Reserve, La., less 
Pepper, white 30 2.40 ee a a c.c satan ge garn 8.20@8.30 
Malabar ...... OL 2.14 Cerelose dextrose, per cwt., 
Black Lampong .....2.01 2.14 C/L Del’v'd, Chicago.... 7.92 





PACIFIC 


FRESH BEEF (Carcass) 
STEER: 
Choice: 

500-600 Ibs. 
600-700 Ibs. 
Good: 

ee Se 
i a re 


Los Angeles 
July 10 


wre er ry $53.00@55.00 


50.00@ 52.00 
48.00@50.00 





San Francisco 
July 10 


$55.00@56.00 
54.00@55.00 


53.00@55.00 
51.00@54.00 


COAST WHOLESALE MEAT PRICES 


No. Portland 
July 11 


$55.00@58.30 
53.00@ 56.00 


54.00@56.30 
53.00@ 56.30 





Commercial: 
ee een ee 42.00@46.00 49.00@51.00 50.00@51.30 
cow: 
Commercial, all wts..... 37.00@42.00 40.00@ 48.00 40.00@ 48.00 
UCtity, WI We... 5 sc0.s0es 36.00@38.00 35.00@ 42.00 35.00@42.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
ne ee GRONOID 8506 wk wee 56.00@58.40 = .iceccceee 55. 00@ 58.60 
Good: 
Bee EDS. GOWN .ccccsses io 7 oe | | Pare eee 53.00@56.00 
FRESH LAMB (Carcass): 
Prime: 

a Se bo 53.00@55.00 52.00@53.00 

MINES ca Wadindicolne ase 51.00@53.00 52.00@53.00 «nc ceeeenes 
Choice: 

40-50 Ibs. .............. 538.00@55.00 53.00@55.00 »2.00@ 53.00 
I . Susassvsnoncne 51.00@53.00 52.00@53.00 «in cae cceee 
ee EG 50.00@53.00 50.00@ 54.00 49.00@ 52.00 

MUTTON (EWE): 
Choice, 70 Ibs. down..... 18.00@21.00 16.00@ 20.00 22.00@25.0 
Good, 70 Ibs. down...... 18.00@21.00 14.00@16.00 22.00@ 25.00 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 

CP RINEP ARRON. o'66< 8 /5:6: oun Sob” yun beatae 34.00@36.75 a:sigar eae 

ph grrr weer 35.00@37.00 32.00@34.00 32.00@34.00 
FRESH PORK CUTS No. 1: 
LOINS: 

RMELIMENRL G's own saw sic 4 ork 56.00@57.10 55.00@58.00 56.00@57.20 
PP RS. duc chaie'ciw eainle 56.00@57.10 54.00@58.00 56.00@57.20 
Rare SR. Sse eclnccecccps GOeLLO 53.00@56.00 54.00@56.20 

PICNICS: 
ee ee 36.00@39.00 35.00@39.00 38.00@42.00 
PORK CUTS No. 1: (Smoked ) (Smoked) (Smoked) 
HAM Skinned: 
ew Mee REE ECR PEE ae ee a 
14-18 Ibs. .............. 52.00@53.60 57.00@ 62.50 54.00@60.00 
BACON, “Dry Cure’’ No. 1: 

ANS NK a guise ec dein 41.00@46.00 44.00@49.50 46.00@ 50.00 

eR REINSS 4X 4:5 wie'e-as Zn eet bE 37.00@ 43.00 44.00@49.50 45.00@49.00 
PETES 6c ccapin co acnay Sr EOD. eae sheen 43.00@48.00 

LARD, Refined: 
TINO | a.c:'s wae adaih:« binacens TAULNO: 2 cena 11.00@14.00 
50-lb. cartons and cans... 14.50@17.75 15.50@17.00 =n a aenees 
I-Ib, CRPGORB ... <.covic so-as5 16.00@18.00 16.50@18.00 


14.00@16.00 





LEADING PACKERS USE 


CHEK 


yive with the 


AIR-O- 


@ The 


ternal ¢ rum levé@r 


AIR-WAY PUMP & EQUIP. CO., 


4501 W 


An ingenious inside lever arrangement opens 
valve. Quick acting. Self closing. 


Send for Bulletin 


Thomas St., Chicago - 


ry} 
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sea wits @& © S&S =< Bee 














wt, 
9.39 
11,25 
14.00 
15.40 
5.25 
6.25 
r ton 
22.00 
28.40 
6.50 
8.80 


8.60 


@8.30 


tland 
11 


58.30 
56.00 


56.30 
56.30 


51.30 
48.00 


42.00 
if) 


58.60 


56.00 


50.00 
149.00 
)48.00 


116.00 





@® YOU may be too close to plant operations to 
keep the over-all plan and the details in proper 
focus. You may not be aware of what others in 
your industry (or other industries) are doing. 
You may not be informed as to the changing 
demands of regulatory bodies. 


WE offer a trained staff in bacteriology, chem- 
istry, entomology and sanitary engineering to in- 
spect your plant objectively ...thus bringing you 
a new view-point in control. We are prepared to 
analyze existing conditions in terms of their rela- 
tion to regulations and sound economics. 


Write Us To Learn How Our Service Will Benefit You. 


Objective Inspection 


MAY BE THE MISSING-LINK 
IN YOUR SANITATION PROGRAM 





















Advancing Sanitation Across the Nation 


A 








Tage. 
NSTITUTE OF INDUSTRIAL SANITATION 


713 West Peachtree Street 


Atlanta, Georgia 








SUMMER TIME 


IS 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples ... 
S 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 

















Si 


ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
' Chicago Office, 332 S. Michigan Ave. 











9 ™ 


STANcase 


STAINLESS STEEL 


EQUIPMENT 








4 
23"" Height 















MODEL 
NO. 18 


Overall 
Dimensions: 
Li? il} 


Capacity 
500 Lbs. 


In addition to Model No. 18, illustrated, there are three other 
STANcase MEAT TRUCKS with capacities of: 1,200 lbs., 800 
Ibs., and 225 lbs. All are ruggedly constructed for lifetime 
service of stainless steel. Inside surfaces are polished and seam- 
less. Generously rounded corners are provided for efficient main- 
tenance of sanitary cleanliness. Specifications for component 
parts are of highest quality standards. WRITE FOR DESCRIP- 
TIVE LITERATURE. ; 

FULLY APPROVED BY HEALTH AUTHORITIES 

Manufactured by 
THE STANDARD CASING CO., INC., 
121 Spring St., New York 12 
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WHAT'S HATCHIN’ 


IN YOUR BUSINESS- 


If it’s Packaging 
in Lithographed 
Metal Cans 
WE’D LIKE 


TO KNOW! 


1S ee your lithographed 
metal package measure 

up to the quality of your 
product? Does it make people 
want to buy it? Today’s com- 
petition makes package de- 
sign and color more impor- 
tant. Heekin Lithographed 
Cans are individually styled 
. . Styled to sell your product 
..and keep it selling. Heekin 
colors are true and long last- 
ing. Heekin’s metal packaging 
know-how . . . plus Heekin’s 
Personal Service . . . stand 
ready to serve you. Call on us. 


THE HEEKIN CAN CO. 


PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTHUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 











CHICAGO PROVISION MARKETS 





From The National Provisioner Daily Market Service 


CASH PRICES 











F.0.B, CHICAGO PICNICS 
CHICAGO BASIS Fresh or F.F.A Frozen 
; 1952 ah ee 33 ah 
THURSDAY, JULY 17, 6. miaiesce a BY 90 re 
Pa 10'< wih 330 2 )30n 29 @ By 
REGULAR HAMS ROME: ciscasce 2914@30n 29 @29 te 
Fresh or F.F.A. Frozen 12-14 .....06. %@30n 29 @ @29%n 
a, eee *45.80 045.80 8/UD ..--..+- 29% @30n 29 @29%n 
EMCEE o0cvesee *45.80 *45.80 
pC erereree: *45.80 *45.80 
eee *45.80 *45.80 BELLIES 
BOILING HAMS a ae anteun tee 
Fresh or F.F.A. Frozen 8.19 117” 83% 85 
IO isk Ske 8 *44.10 *44.10 } lo: Bere 3314 
| ee 44n 44n pS ae ee et te 34 es 
ere = 40%n 404on MEI 6 Secemen @29 29%@a 31% 
TS ae 37n 37n 2) Gre 38%, 
ISO) Guaicocd 25 26% 
SKINNER HAMS 
Fresh or F.F.A. Frozen 
*5114 A D.S 
#5114 BELLIES BELLIES 
*491, Yes 
349% Oe RS 20n “— 
MPGRe | bes S50 19 2 
i @44i% 44 eu PNB ss vse ais 19 14 
Me Tea wuss 17% 16% 
a ae 16% sig 
rs BOGS ch aere' 15% 16% 
*Ceiling price, CPR 74, f.o.b. Chi- 
FAT BACKS cane: 
Fresh or Frozen Cured 
-y OTHER D. S. MEATS 
9% Fresh or Frozen Cured 
11 Reg. plates .. 
13 Clear plates ..... ne 
15 Square jowls..14% 14n 
15 Jowl butts....12 @12% 11% 
15 ee a 12n 


MONDAY, JULY 14, 1952 


Open High Low Close 
July 11,25 sien antics 11.25b 
Sept. 11.65 11.70 11.60 11.60a 


Oct. 11.85 11.87% 11.77% 11.77%a 


Nov. 11.92% 11.92% 11.80  11.80a 
Dec. 12.37% 12.37% 12.25 12.25a 
Jan, 12.37% 12.37% 12. 25 12.25a 


Sales: 2,040,000 Ibs. 

Open interest, at close Friday, July 
llth: July 94, Sept. 1,638, Oct. 879, 
Nov. 413, Dec. 154, Jan. 15; at close 
Sat., July 12th: July 94, Sept. 1,635, 
Oct. 883, Nov. 416, Dee. 155, and 
Jan. 15 lots. 


TUESDAY, JULY 15, 1952 


July 11.25 11.25 11.20 11.20b 
Sept. 11.50 11.50 11.40 11.40b 
Oct. 11.72% 11.72% 11.60 11.60b 
Nov. 11.95 11.75 11.65 11.65 

Dec. 12.25 12.25 12.15 12.15a 
Jan. . Ser 12.15a 


Sales: "6,080,000 Ibs. 

Open interest, at close Monday, 
July 14th: July 89, Sept. 1,637, Oct. 
892, Nov. 417, Dec. 154, and Jan- 
uary 17 lots. 


WEDNESDAY, JULY 16, 1952 
July 11.10 11.10 11.62% 11.02% 


Sept. 11.40 11.40 11.20 11.27% 
-871%4 

Oct. 11.55 11.57% 11.40 11.47% 

Nov. 11.60 11.60 11.45 11.45b 

Dec. 12.0214 12.02% 11.95 11.95 


Jan. 12.00 12.00 11.97% 11.97%a 
Sales: 10,040,000 Ibs. 
Open interest, at close Tues., July 
15th: July 83, Sept. 1,618, Oct. 912, 
Nov. 427, Dec. 157, and Jan. 17 lots. 


THURSDAY, JULY 17, 1952 
July 10.95 Ds iene wens 10.95 
Sept. 11.25 11.25 tet 11.25a 
Oct. 11.40 11. 42 11.3 
Nov. 11.40 11. 49 
Dec. 11.95 11.90 11.97%a 
Jan. 11.97% 12.00 11.97% 11.97% 

Sales: 3,199,000 Ibs. 

Open interest, at close Wed., July 
16th: July 52, Sept. 1,621, Oct. 924, 
Nov. 433, Dec. 155, and Jan. 19 lots. 


FRIDAY, JULY 18, 1952 


July 10.90 11.02% 10.90 10.90a 
sept. 11.22% 11.32% 11.20 11.20b 
Oct, 11.40 11.52% 11.35 11.35b 
Nov. 11.45 11.55 11.42% 11.42%b 
Dec. 11.95 12.10 11.95  12.05a 
Jan. 12.07% 12.07% 12.05 12.05a 


Sales: 4,000,000 Ibs. 

Open interest at close Thurs., July 
17th: July 35, Sept. 1,612, Oct. 933, 
Nov. 444, Dec. 156, and Jan. 19 lots. 


a—asked. b—bid. 
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CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states during June: 


CATTLE AND CALVES 








———June 
1952 1951 
Public stockyards ..115,404 86,231 
PALOOU bccndas exes es 44,779 32,508 
i: Aree ary ee 160,183 118,734 
JANAJUNCE oicccccese 952,880 890,639 


SHEEP AND LAMBS 
Public stockyards .. 66,026 76,570 





ENE  vakebenscres 79,746 97,656 
Total ? 2 174,296 174,226 
Jan.-June 966,969 





Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o0.b 


COOP: bn ciece sideman vadeed $14.00 
tefined lard, 50-lb. cartons, 

Ts SMD oc ndccenscvece™ 14.00 
Kettle rend., tierces, f.o.b. 
CI a 0 acivns siccwecsoces 14.50 
Leaf, kettle rend., tierces 

£:0:0; QTESED oe ice vcndeoe 15.50 
ek rere 18.50 


Neutral tierces, f.o.b. Chicago. 19.50 
Standard Shortening *N. & S... 19.50 
~~. Shortening 


pe eer creer crs, 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Lea 
July 12..11.87%n 9.50a 9.00n 
July 14..11.37%a a 9.000 
July 15.:11.:37%a 9.37%a = 8.87740 
July 16..11.25n 9. 12%4n 8.62440 
July 17..11.12%n 9.00b 8.50n 
July 18..11.12%n 9.00b 8.50n 
n—nominal, b—bid. a—asked. 





























ital inptediont for 2 Superior chortening 


Ff 





To be superior, a shortening must have outstanding stability. 
Careful processing alone cannot contribute such stability to lard 
—but Tenox can. 








— For Tenox is the vital ingredient which converts carefully processed 

0,639 lard into a superior shortening by retarding rancidity. ; 
Tenox prolongs the storage life of lard up to 14 times and helps keep 

7058 baked goods fresh as much as 5 times longer. 

























4,226 F : 
36,969 Add Tenox to your lard and you automatically add powerful selling 
oe facts to your sales story. Neither you nor your customers need to 
which worry about spoilage. Your customers can enjoy all the natural 
kets. ° ° 
tock: advantages of lard itself, plus finished baked goods that stay 
other 
public fresh longer. 
e in- 
route. . P ¥ ss y 
If you are not selling lard as the superior shortening that it can be, 
write for complete information about Tenox. Tennessee Eastman 
. Company, Division of Eastman Kodak Co., Kingsport, Tennessee. 
$14.00 oc 
14.00 Citric Acid in Propylene i 
; Glycol added as i 
10 reserveives Eastman 
i | Antioxidant 
1930 | ntioxiaants 
wae eo | for Lard 
sm ; WHAT DOES YOUR OF Laf 
LABEL SAY? 
TENOX is widely adver- i SALES REPRESENTATIVES: T y—New York—260 
7 tised to the baking and i Madison Ave.; Framingham, Mass.—7 Hollis St.; pe Bima Toruinal Tower Bldg.; 
frying trades. Your ; Chicago—360 N. Michigan Ave.; St. Louis—Continental Bldg.; Houston—412 Main 
_ customers are recognizing St. Wilson Meyer Co. (west of Rocky Mts.)—San Francisco, Los Angeles, Portland, 
000 the importance of Seattle. Wm. J. Stange Co. (east of Rocky Mts.)—Dallas, Milwaukee, St. Louis, 
oon these words on the label. Chicago, Indianapolis, Montgomery, Ala., Reading, Pa., Cleveland, Boston, Brooklyn, i 
ts Capitalize on this sales } N. Y., Baltimore. P. N. Soden Company, Ltd. (Canada)—2143 St. Patrick St., 
‘50n advantage. i} Montreal, Quebec. 
‘50n 
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Reduce B. 0. D. 
Recover Waste Grease 





Make your waste disposal 
problem an asset with 






BULKLEY-DUNTON 


colloidair 


SEPARATORS 


COLLOIDAIR TRICKLING FILTERS 
AND COMPLETE WASTE WATER 
TREATMENT SYSTEMS 


Averages of 
recent certified 
tests show operating 
COLLOIDAR SEPARATOR 
installations removing 
90.1% grease 
70.8% B. O. D. 










from packing plant waste waters. — 


Ask Bulkley-Dunton about installation of 
your own complete waste treatment plant to 


V Meet city and state pollution requirements 
V Return saleable grease 

Vv Eliminate or reduce sewer charges 

W Enable reuse of water in selected circuits 
Vv Replace sewer charges with profits 


Write today for complete details or 
consult with our nearest field engineer. 


BULKLEY, DUNTON 


PROCESSES, INC. 


295 Madison Avenue, New York 17, N.Y. 





Exclusive Agents in the United States: 


THE GIRDLER CORPORATION 


VOTATOR DIVISION 
Louisville 1, Kentucky 


50 








NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

July 17, 1952 
Per lb. 
City 
55.50@ 57.00 
50@55.50 


Prime, 800 lbs./down.... 
Choice, 800 Ibs./down.. 








| RE EF AAR EIR eer 00@53.50 

Steer, commercial ..... 00@49.00 

Cow, commercial ..... 9.00@ 40.00 

Cow, utility ............37.00@38.00 

BEEF CUTS 

Prime: 
Mindquarter. <...00s6.i< 66.0@67.0 
WOPCGURTCOP once cccvses 44.0@45.0 
URE re eer 62.0@63.0* 
Trimmed full loin ..... 90.0@92.0 
BIN gc spt soie'ese «'0'sn:4. 18.0@20.0 
SOONER) o. 5 ein .0. 0 sieheis 118.0 
a eee 77.3 
Cross cut chuck .......51.0@52.0 
Regular chuck ........52.0@54.0 
Foreshank .............30.0@32.0 
ee eee 42.0@43.0 
Ss Ri citiahincis Stas +1005 3-8 65.0@68.0 
es ee ere 16.0@17.0 
Re ae 60.0@61.0 
Triangle 48. 
errs 48.0@50. 





Choice: 









i Sr 63.0@63.9* 
Forequarter ...........42.0@44.0 
ET ere eee 2.0@63.0* 
Trimmed full loin 3.0@84.0 
eee 18.0@20.0 
BROPE BONN oo 6s oso ode 105.0 
EERE cee vcccvccecces 72.1 


Cross cut chuck 
Regular chuck 





.0@54.0 


Poreshank ....ccccceseet 0.0@32.0 
WUERE ao osc ced anisccd 40.0@42.0 
IN aes vias oe <a 50-4. 00 oO 
Short plate ........+0.. 16.0@17.0 
NE oe ckan at v'o cress s ce 
UME. ec ec sewiwec ccs 48.2 


Arm chuck -48.0@50.0 


FANCY MEATS 


(1.e.1. prices) 
Veal breads, under 6 oz, ..... 102.50 
240 Sa OR, oivvcs sews sacs 
OR Re eae 
Beef kidneys ‘ 
Beef livers, selecte 
Beef livers, selected, kosher... 82.8* 
Oxtails, over % Ib. ........0- 27.8 









*Ceiling base prices. 


LAMBS 
(1.1. prices) 
City 
Prime lambs, 50/down. . .62.00@64.00 
Choice lambs, 50/down. . .62.00@64.00 
Good, all Wis. ..ccsceisam 


Prime, all wis. ....<<6 52. 
Choice, 50/down ........ 3 
Good, all wts. ..........59.00@60.00 


For permissible additions to ceiling 
base prices, see CPR 24. 





FRESH PORK CUTS 


(1.¢c.1. prices) 


Western 
Hams, sknd., 14/down.. .54.00@58,% 
Piemees, 4/8 IOS. oko ek se% 38.00 
Belles, sq. cut, seedless, 
8/12 Ibs. ............No anotation 





Pork loins, 12/down .. 
Soston butts, 4/8 Ibs.. 





Spareribs, 3/down ...... 43.00@46.50 

York trim., regular ..... 26.00 

Pork trim., spec. £0% .. 46.00 
City 


Hams, sknd., 14/down. . .54.00@58.% 
Pork loins, 12/down ‘ -00@58.M 
Boston butts, 4/8 Ibs. ..43.00@46.0 
Spareribs, 3/down ...... 43.00@46.50 






VEAL—SKIN OFF 
(Le.l. prices) 
Western 
Prime, carcass, 80/150. . .52.00@54.0 
Choice, carcass 50.00@52.00 
Good carcass, 80/down. . .46.00@48.00 
oo ee 47.00@ 49.00 
Commercial carcass .....42.00@45,0 





DRESSED HOGS 
(Le.1. prices) 
Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ......$34.00@35, 






TST £6: 3550108. osccss 34.00@35.75 
256 10) TTI SIR, oh cies 34.09@8 
Eis. 00) TOSCO, 006 2 34.00@35.75 


BUTCHERS’ FAT 
(l.e.1. prices) 
nn, te RO Ee ters $1.0 
TORRE TRC a khseas-cacies eve aeee 5 
Inedible suet 
Edible suet 





LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock at 
Sioux City on Thursday, July 
17, were reported as follows: 
CATTLE: 

BNGOTR: OM ccc a'y 6 uae 

mteers; @a., CR. <.... 

Steers, com. & gd.... 2 
Seerrere;, GB, si sa35 cs 
Heifers, com. & gd.... * 
Cows, util., com. 
Cows, can., cut. 

fe | ae 

Bulls, util. & com. ... 


22.50@ 27.50 
ews, CaR., COL. s.25s None ree. 


HOGS: 
Good, ch., 190/250 .. .$21.50@22.3 
Gd., ch., 250/280 .... 20.50@22.00 
Good & ch., 270/330... 19.50@20.% 
Sows, 400/down 17.75@20.0 





SHEEP (Lambs): 


Spring, ch. to pr. .. 
Spring, gd. ch. 


. .$29.00@29.50 
. 27.50@ 28.50 





MANUFACTURING CO. 


RHINELANDER, WISCONSIN 





PREFERRED PACKAGING SERVIC 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil @ Special Papers @ Printed in Sheets and Rolls 


creators 
multicolor 


desiqners 
printers 
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58.00 
38.00 


erm 

154.00 
b52.00 
D48.00 
)49.00 
D45.00 
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AT 


ck at 
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lows: 


@ 33.50 
33.00 
@30.50 





2.50 
018.50 
@ 25.50 
27.50 
rec, 


@22.% 
@22.0 
@20.75 
@20.0 


@a29.i0 
@ 28.0 
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id Rolls 
























th RY 
FLY CHASER FANS 


for comfort | 
to your trade | 


















Also the AL PROFITABLE 


REFRIGERATOR FAN 
saves its cost many times in a year 


REZELERS | 
® ELECTRIC COMPANY 


Established 1900 











3089 River Road River Grove, Ill. 








10 Good Reasons 
for Using 
CAINCO 


Albulac* 


@ Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat! 


@ Increases Yield! 


| 














@ Improves Sausage Texture! 

@ Supplements Natural Albumen! 

@ Controls Moisture! 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION- 
ALLY ADHESIVE ,.. SPRAY DRIED... PURE MILK PRODUCT! 


Manufactured Exclusively for 


CAINCO, INC. 


is ROA Bs 


PUTS THE INDIAN SIGN ON HIGH COSTS 


IN REFRIGERATION 


















CONDENSERS 


Shell and Tube 

Removable 

cite tube type 
It's the final results that count! Your 


products, to preserve their best qualities, MUST be 
controlled constantly at the precise temperature 
and humidity. Constant control is also vital in stor- 
age cooling and freezing. This means you MUST 
have the best reliable refrigeration equipment; the 
kind that will do the job without high original cost, 
expensive maintenance or mechanical failure. IT 


MUST BE RIGHT! 


Get the benefits of Howe's 40 years of practical, 
field-proved refrigeration knowledge, and their 
ruggedly built, trouble-free equipment. You save 
money, space, labor, time — with Howe individually 
engineered installations, regardless of size. Write 
for free booklet, or without obligation consult Howe 
engineers on your refrigeration problems! 








A few territories still open . . . write for details about the 
HOWE profit-plan for new distributors. 








STANDARD AMMONIA 
COMPRESSORS TO 150 T 





UNIT COOLERS 








FREON-METHYL 
CONDENSING UNITS 


FIN COILS 








Seasonings and Sausage Manufacturers Specialties 


022-224 W. KINZIE ST. * CHICAGO 10, ILL. 
*Powdered Milk Product 


=... 








EE OW E [CE MACHINE CO. 
2823 MONTROSE AVE. - CHICAGO 18, ILL. 


CABLE ADDRESS e HIMCO, CHICAGO 
Distributors in Principal Cities 
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TALLOWS AND GREASES 


Thursday, July 17, 1952 











Export and domestic demand prac- 
tically non-existent in the tallow and 
grease market, and “listless” would 
best describe the position early in the 
week. Bids were lacking and, on the 
other hand, offerings were also report- 
ed as being light. The better grades 
maintained a steady to soft undertone 
while lower grades were considered 
weak. 

Choice white grease offerings were 
submitted at 6c, Chicago, but bids were 
fractionally lower. A decline was reg- 
istered in yellow grease with the move- 
ment of four tanks in two separate 
sales at 3%c, c.a.f. Chicago. Bleachable 
fancy tallow held at 6@6%c, Chicago. 
Later, a couple of tanks of choice white 
grease changed hands at 5%c, c.a.f. 
Chicago. 

As the week progressed, minor ac- 
tion was again noticeable on yellow 
grease; a few tanks of regular produc- 
tion sold at 3%c, c.a.f. Chicago, and 
a few more at 3%c, Chicago, good 
packer production. Two tanks of special 
tallow moved at 5c, Cincinnati, but the 
same material was offered out at 4%c 
locally. Several tanks of yellow grease 
traded at 4%c, delivered nearby out- 
side point. Bleachable fancy tallow was 
offered at 6c, prime tallow at 5%c, 
choice white grease at 5%c, and B- 
white grease at 4%c, Chicago, and with- 
out action. 

A few tanks of bleachable fancy tal- 
low sold at steady price of 6c, c.a.f. 
Chicago. The weakness in allied mar- 
kets kept the tallow and grease cate- 
gory in its “bearish” position, and bids 
coming out of the East were again 
shaded fractionally. Fancy tallow, 7 
color, was bid at 61%4c, bleachable fancy 
tallow at 6%c, and choice white grease 
also at 6%4c, East, without action. 
Choice white grease was offered at 
5%c, c.a.f. Chicago, and unsold. How- 
ever, a followup trade developed in yel- 
low grease at 3%c for regular prod- 


uct, and 3%c, good packer production, 
c.a.f. Chicago. 

TALLOWS: Thursday’s quotations: 
edible tallow, 74@7%%4c; fancy tallow, 
7 color, 6%4c; bleachable, 6c; prime, 
5%c; special, 4% @4%c; No. 1 tallow, 
4@44c, and No. 2 tallow, 34@3%4c. 

GREASES: Thursday’s quotations: 
choice white grease, 5%c; A-white 
grease, 544@5%c; B-white grease, 44 
@4%%c; yellow grease, 334@3%c; house 
grease, 3%@3%c, and brown grease, 


2% @3c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 17) 


Blood 
Unit 
: Ammonia 
Unground, per unit of ammonia 
ee ee ree SP a eRe mre n= *6.00 
Digester Feed Tankage Materials 
Wet rendered, unground, loose 
Oe ERS ha et Ree eee ee *8.00@8.25n 
SR ie Sale ahah sk dnreccwieatee *7.25@7.50n 
Gaquid) atick tank cars: ............6... 3.15 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged. 105.00 
50% meat and bone scraps, bulk.. 90.00@ 95.00 
55% meat scraps, bulk ........... 105.00@110.00 
60% digester tankage, bulk ...... 90.00@ 95.00 
60% digester tankage, bagged .... 105.00 
80% blood meal, bagged .......... 140.00 
70% standard steamed bone meal, 
DASTEA on cvecccccccccvccceees 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
ee TE FE TEE TPIT ee $6.50@6.75 
Hoof meal, per unit ammonia ........ 7.0 
Dry Rendered Tankage 
Per unit 
Protein 
ete ry eae *1.75@1.80n 
ION coreg kisi ers. '0-0 ses 00 sfoiuieeenree ole *1.70@1.75n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............$ 1.75@ 2.00 
Hide trimmings (green, salted)..... 30.00@32.50 
Cattle jaws, skulls and knuckles, 
ES rer errr rere et 65.00@70.00 
Pig skin scraps and trimmings, per lb. 7 @ 7% 


Animal Hair 
Winter coil dried, per ton ........ *90.00@95.00n 


Summer coil dried, per ton ........ *50.00n 
Cattle switches, per piece ......... 

Winter processed, gray, lb. ....... 11 @12n 
Summer processed, gray, Ib. ...... Sn 





n—nominal. 
*Quoted delivered basis. 








VEGETABLE OILS 


Wednesday, July 16, 1952 





Prices declined for most selections in 
the vegetable oil market this week, and 
activity around the trading circuit was 
rather meager. 

Only light trading was in evidence 
Monday and soybean oil declined %c to 
we. July and August shipment oil 
traded at 11%4¢ and September ship- 
ment cashed at 11%c. It was reported 
that one speculator purchased July 
shipment in a small way at 11\%c. The 
majority, of sales were refiner from 
crusher variety. Although October ship- 
ment was offered at 11%c, best bids 
were Yc below. Cottonseed oil traded 
early in the session at 12%c, but bids 
later were reduced to 12%c in the Val- 
ley. Texas oil sold at favorable freight 
points at 12%c. New crop material in 
the Rio Grande area was offered at 
12c. Corn oil was offered at 125¢¢ with- 
out action. Peanut oil advanced 1c to 
1%c and traded at 16%c. It is under- 
stood one buyer accounted for the ad- 
vance by purchasing four cars of the 
commodity. Coconut oil weakened 4c 
and offerings were available at 10c. 

Most selections declined %c on Tues- 
day and trading continued thin. The 
soybean oil market was particularly 
dull and only limited movement was 
reported. July and August shipment 
traded early at 11%c and later at 11%c. 
Early trades of September shipment 
were heard at 11%c, but bids eased 
later to 1lc. There was some business 
in new crop. soybean oil, October 
through December, early at llc. Ac- 
tivity in the cottonseed oil market was 
restricted to the Texas area with sales 
of new crop material at southern points 

at 12c. The market was nominally 
pegged at 12%c in the Valley and 
Southeast and no trading was reported. 
Corn oil was offered again at 12%c. 
Peanut oil was offered at 16%4c and co- 
conut oil declined %e¢ and was offered 
at 9%c. 

At mid-week, there was fair-sized 








For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 




















Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 




























STEDMAN FOUNDRY & MACHINE COMPANY. 


Subsidiary of United 


General Office & Works: 





TEDMAR 


HAMMER 
MILLS 


INC. 














Foundry Company 


AURORA. INDIANA 
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Every department in your plant must be on a sound 
and efficient basis, if you are to keep your ship on 
an even keel. That’s particularly true of your ren- 
dering department. The better operating state- 
ment it presents you at the end of the month, the 
higher your net earnings will be. 


This is the clue to the reason why so many meat 
packing and rendering plants have switched to 
Expellers in recent years. They cut costs to an 
absolute minimum. Require only one man to over- 
see the work. Have very low power requirements. 
Give more production. And above all, in today’s 
market, as always, Expeller meat scrap has the 
premium market. With less grease, Expeller crack- 
lings have a higher protein unit . . . eliminate the 
need for storing and aging of cakes . . . never 
“set-up” in bags. 


Let us help get your ship back on an even keel. 
Write today. Anderson’s field engineer in your 
area will gladly go over your rendering depart- 
ment setup. 


THE V. D. ANDERSON COMPANY 1965 West 96th Street e Cleveland 2, Ohio 


*Exclusive trade mark reg. in U. S. patent office and in foreign countries. 





investigate FE X PELLERS' today 














ANDERSON DUO CRACKLING EXPELLER 














buying of soybean oil at %c decline. 
July shipment sold early at 11%c and 
later at lle. August and September 
shipment traded at 1lce and there were 
a few sales of October-through-Decem- 
ber material at 10%c. Cottonseed oil 
sold in the Valley at 12%c and the mar- 
ket in the Southeast and Texas was 
pegged at 12%c and 12c, nominal basis, 
respectively. Corn oil sold at 124%c and 
peanut oil lost a 4c in trading at 16c. 
Coconut oil was offered at 9%c early, 
but later offerings were listed at 9%c, 
without action. 

CORN OIL: Mostly unchanged from 
the previous week. Some trading was 
%ec lower. 

SOYBEAN OIL: Declined %ec to %ce 
in light trading. 

PEANUT OIL: Registered only gain 





VEGETABLE OILS 


Wednesday, July 16, 1952 
Crude cottonseed oil, carlots, f.o.b. mills 
Co ES ne Seen 
NES CLetsiarc wiaryrs CS one eames >.0% 3% 12%4n 
DA invA aoe npaiotel aioe kolowsieele.ne 50 12n 
Corn oil in tanks, f.o.b. mills........12%@12%pd 
Peanut oil, f.o.b. Southern mills..... 16pd 
Moyeenh oll, Mecater <6 sc sce ccccccs 11 @l11\%pd 
Coconut oil, f.o.b. Pacific Coast...... 9%a 
Cottonseed foots, 
Midwest and West Coast.......... 
East 


12% pd 


14n 
14n 


a—asked. n—nominal. pd—paid. 


Wednesday, July 16, 1952 
White domestic vegetable .................... 27 
ARNE SING su sccwinl a0 wierigte w'einie nie on ae 
a ees cae, ae 
Water churned pastry 





pricewise, advancing from 1c to 1c. 
COCONUT OIL: Trading scarce re- 
gardless of priced-down offerings. 
COTTONSEED OIL: Limited move- 
ment at %c decline. 
Cottonseed oil prices in New York 
were quoted as follows: 


MONDAY, JULY 14, 1952 








Prev. 
Open High Low Close Close 
14.52 14.37 14.52 14.58 
14.85 14.71 14.76 14.98 
14.86 14.75 14.79b 14.91 
14.92 14.83 14.86b 14.96b 
areas ach 14.86n 14.96n 
14.99 14.94 14.99 15.07 
15.00 14.95 15.01b 15.08b 
3 woes ouse 15.06b 15.10b 
Sales: 342 lots. 
TUESDAY, JULY 15, 1952 
14.60 14.60 14.42 14.45 14.52 
14.76b 14.77 14.66 14.67 14.76 
14.78b 14.83 14.70 14.72 14.79b 
14.85 14.87 14.76 14.80 14.86b 
pt a re uses 14.79n 14.86n 
14.97b 15.00 14.89 14.92 14.99 
May ...... 14.99b 15.00 14.92 14.94b 15.01b 
July, °53... 15.00b wae ices 15.00b 15.06b 
Sales: 400 lots. 
WEDNESDAY, JULY 16, 1952 
OS ee 14.87b 14.80 14.80 14.78b 14.94b 
ree 14.65b 14.67 14.52 14.56 15.00b 
1 EE ee 14.69b 14.70 14.57 14.58b 14.72 
ere Re 14.77b 14.78 14.62 14.65 14.80 
ee ee Et ae sbi 14.65n 14.79n 
Mar... 14.85b 14.90 14.75 14.75 14.92 
July, °53... 14.92b peers “= 14.83b 14.45 
Sept., °53 14.90b 14.80b 14.67 
Sales: 289 lots. 
THURSDAY, JULY 17, 1952 
MORE oe caw 14.75 14.89 14.74 14.92b 14.78b 
eee 14.50 14.66 14.47 14.66 14.56 
es: kiaves 14.56 14.71 14.52 14.71 14.58b 
i eee 14.60 14.78 14.56 14.78 14.65 
Jam. ....«. 160m ey avs 14.78n 14.65n 
ree 14.70-71 14.85 14.68 14.87b 14.75b 
July, °53... 14.77b ee aia 14.98b 14.83b 
Sept, °53.. 14.75b e 14.90b 14.80b 


Sales: 309 lots. 


Peanut Oil Imports Into 
Western Europe Up In 195] 


Peanut oil imports into Westem 
Europe increased about 40 per cent 
last year—from 109,785 metric tons in 
1950 to 156,758 tons in 1951, according 
to an Office of Foreign Agricultura] 
Relations report on foreign crops and 
markets. 

While oil purchases from China and 
India were up sharply, amounts sup. 
plied by French Africa and the United 
States decreased substantially from 
their contributions to the European 
supply of the year previous. 

French African shipments totalling 
37,890 tons went mostly to the home 
country, while exports from the U. §, 
amounting to a total of 15,303 tons, 
were well scattered among Western 
European nations. In 1950 the U. §, 
supplied about 18,900 tons of European 
peanut oil needs, and French Africa, 
45,857 tons. 

India’s shipments jumped sharply, 
from 4,024 tons in 1950 to 41,378 last 
year. China’s shipments increased from 
8,639 in 1950 to 13,656 in 1951. Chinese 
exports went mostly to Belgium. 


EASTERN BY-PRODUCTS MARKET 


New York, July 17, 1952 

Dried blood was quoted Thursday at 

$5.50 to $6 per unit of ammonia. Low 

test wet rendered tankage was quoted 

at $6.50 per unit of ammonia. Dry ren- 
dered was listed at $1.70. 





WHEN YOU INSTALL 





FOR LIGHTER LIQUIDS 


(OILS, SOLVENTS, BOILER FUELS, ETC.) 
SPECIFY BLACKMER SLIDING VANES 





CAPACITIES 
10 TO 1500 G.P.M. 


BLACKMER PUMP CO., GRAND RAPIDS, MICH. 


A FAVORITE 
WITH MEAT 
PACKERS 
AND 
RENDERERS 


W-W TANKAGE and 






YOU'LL CUT 
PUMPING 
COSTS WITH 
BLACKMER 
PUMPS = 


WRITE FOR 
“FACTS” 










W-W GRINDER CORP. 


CRACKLING GRINDER 


Built for continuous operation at full capacity, heavy-duty 
W-W Grinders, with Star Cylinders, handle large quantities 
of bulky or coarse materials easily. Available from 20 to 150 
H. P. Rugged, blunt edge surfaced steel hammers last 2 to 5 
times wears. Wide feed opening and full throat allow uni- 
form feeding and reduces screen drag, saving horsepower 
and screen expense. Cool operation eliminates “‘stickiness’’ of 
otherwise heated “gluey’’ and “greasy’’ cracklings. Write 
for catalogue on all W-W Grinders. There’s a W-W Grinder 
for every need. 


Distributed By 


THE GLOBE COMPANY 


4020 S. PRINCETON AVE. CHICAGO 9, ILLINOIS 


Manufacturcd By 


WICHITA, KANSAS 
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Big packer market active first of week 
at price advances of ¥2c to 1c, depend- 
ing on selection—Later activity slow— 
Scattered sales in small packer market 
at slightly firmer prices—Calfskin and 
kipskin trading nil—Sheepskin move- 
ment at steady prices to somewhat 
higher. 


CHICAGO 


PACKER HIDES: Interest was ex- 
pansive in the big packer hide market 
at the beginning of the week at last sale 
prices. However, actual trades were 
scarce and the sales that were consum- 
mated were 4c higher. Lots of 1,250 
each of butt branded and Colorado 
steers sold at 1344c and 12%c, respec- 
tively. Offering lists of heavier selec- 
tions were mostly withheld, but about 
2,000 heavy native cows were reported 
to have moved at 16'4c. 

An estimated 30,000 hides moved on 
Tuesday at price advances of %c to 
1c, depending on selection. A lot of 
1,800 light native steers brought 18%%c. 
There was movement of 3,200 heavy 
native steers at 15c and another lot 
traded at that level. One lot of 1,000 
ex-light native steers sold at 21c and 
another lot of 3,800 brought 21c. About 
5,000 branded steers traded at 12%c 
for the butts, and Colorados brought 
138%c. Branded cows, 1,000 Wichita 
light average, brought 15%c and an- 
other lot of 4,300 northerns sold at 15c. 

Some 4,600 light native cows, Rivers, 
sold at 18c and 1,100 St. Pauls traded 
at that price. A small car of about 600 
St. Paul lighter average native bulls 
brought 10%4c. This price would not in- 
fluence the market in respect to current 
quotations, due to the weight of the 
average traded. Late trading at %c to 
le advance raised the total for the day 
to 60,000. 

The market maintained its firm po- 
sition at midweek, but little action ma- 
terialized. Inquiries continued good, but 
offerings were generally withheld. A 
car of heavy native steers brought 15c 
and another car traded at that level. 
About 1,400 Colorado branded steers 
brought 12%c and 1,400 light native 
cows traded at 18c. Apparently most 
packers were sold up the previous day. 

Late midweek activity was confined 
to heavy native steers moving at mixed 
prices. About 6,300 of this selection 
traded and one car brought 15¢ and 
15%c and two cars of Cedar Rapid- 
South Omaha sold at 15c. Another lot 
of 1,000 heavy native steers, St. Joe, 
traded at 15'%4c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer market was 
generally quiet throughout the week. 
Most sources reported the market 
stronger and prices firmer. A car of 
52-Ib, average sold at 16%c early in 
the week and later, a car of 50-lb. av- 
trage brought 15%c and another car 
of 48-lb. average traded at 17c. The 
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country hide market was slow and the 
only action heard was a car of render- 
er hides at 1lc. 

CALFSKINS AND KIPSKINS: Late 
last week calfskins traded in about 20,- 
000 volume. The heavies brought 45c 
with 42%c paid for the River heavies 
and 32%c for the River lights. These 
prices were all steady with previous 
sales. No action materialized this week, 
although calfskins were offered at late 
midweek at higher levels. 

SHEEPSKINS: Sheepskin trading 
picked up this week and two cars of 
No. 2 shearlings brought $1.50, with a 
few No. 3’s included at $1.00. A straight 
ear of No 1l’s sold at $2.00 and two 
mixed cars of No. 1’s, No. 2’s and No. 
3’s brought $2.00, $1.50 and $1.00, re- 
spectively. About 1,000 good quality 
clips moved at $2.50. This was a choice 
lot, however, and the market is still 
generally quoted in a range of $2.25@ 
2.50. Movement of dry pelts has been 
slim and the market is pegged at 32c, 
nominal basis. The domestic market for 
pickled skins is unchanged and the 
few old winter skins that are available 
are listed at $8.00. Clear spring lambs 
are quoted at $10.00@10.50 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 

July 17, 1952 Week 1951 
Nat. strs. ...151%4@18%n 144%@18%n 33. @36%4* 
Hvy. Texas 

CO a eae 134%n 13n 30* 
Hvy. butt, 

brand’d strs. 13%n 13n 30* 
Hvy. Col. strs. 124%n 12n 2914* 
Ex. light Tex. 

Gee fsc45.s 18%n 18%n 37* 
Brand’d cows. 15n 14% 33* 
Hy. nat. cows. 164%n 16% 34* 
Lt. nat. cows. 18n 17%4n 386 @37* 
Nat. halle... 10n 10n 24° 
RBrand’d bulls. nn 9n 23° 
Calfskins, Nor. 

TOPO i660 45n 45n nD @65 

10/down 82'n 321on 
Kips, Nor. 

nat. 15/25.. 35n 35n Dn 
Kips, Nor. . 

branded ... 2414n 244n 52in 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.134%4@14n 138° @13'%n 
GP Be ccseceiee 15) @l5%n 14%@15n 
SMALL PACKER SKINS 
Calfskins, under 

BO: WOO. ee ccd oa nens 32n 32n 40@ 50 
Kips, 15/30 ....... 27n =20@24n 46n 
Slunks, regular ....  1.80n 1.80n 2.00@2.50n 
Slunks, hairless .... 60n 50n 90* 

SHEEPSKINS 
Pkr. shearlings, 

No. 1°.....1.75@2.00n 1.75@2.00n 3.50 

Dry Pelts.. 32n 32n 50n 
Horsehides, 

untrmd, 7.50n 7.00@7.25n 16.00n 


*Ceiling price. 


Consult the NP classified ad section 
for equipment bargains. 




















If your ham molds 
look like this 


when they should 


Try Thiss Just wash 
molds in a solution of Oakite 
alkaline detergent to remove 
cooked-on meat juices, grease, 
and fats. Rinse. Then soak 
molds for a few minutes in 
a mild solution of Oakite 
Compound No. 84-M, the 
acidic detergent that removes 
corrosion without scouring, 
without etching or pitting 
the surface. Equipment stays 
clean longer —has longer 
service life. 


Try it on your ham molds — 
sausage sticks, belly boxes. 
Ask your Oakite Technical 
Service Representative, or 
write Oakite Products, Inc., 
20A Rector St., New York 6, 
N. Y. Write today! 





Technical Service Repr Located in 
Principal Cities of United States and Canada 
NDUSTRiIaAg 
yizeo | c 
opt!" Fan, 
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CHICAGO PROVISION STOCKS 


A report on Chicago provision stocks 
as of July 15, showed lard inventories 
of 84,467,222 lbs., or about 3,000,000 
lbs. more than two weeks earlier. On 
June 30, lard inventories in Chicago 
were 81,477,072 lbs., and on July 15, 
last year, lard inventories amounted to 
24,512,195 lbs. Details of Chicago July 
15, inventories follow: 





July 15, June 30, July 15, 
"52, Ibs. 52, lbs. ’51, lbs. 
P. S. lard (a)...73,316,001 69,979,626 17,287,515 
Ae Ue | PEO ee 1,554,300 
Dry rendered 
lard (a) ...... 5,904,000 5,529,163 593,116 
Dry rendered 
Ce wis > bos <s: ) .s0ev.es 803,700 
Other lard ...... 5,247,221 5,968,283 4,273 564 
TOTAL LARD ..84,467,222 81,477,072 24,512,195 
D.S. Cl. bellies 
(contract) ... 90,900 100,700 415,400 
D.S. Cl. bellies 
(other) ...... 5,819,052 6,115,191 6,084,666 
TOT. D.S. CL. 
BELLIES . 5,909,952 6,215,891 6,500,066 


(a) Made since Oct. 1, 1951. (b) Made previous 
to Oct. 1, 1951 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 12, 1952, were 4,638,- 
000 lbs.; previous week, 3,945,000 lbs.; 
same week 1951, 4,235,000 lbs.; 1952 to 
date, 124,909,000 lbs.; same _ period 
1951, 146,440,000 lbs. 

Shipments for the week ended July 
12, 1952 totaled 4,523,000 lbs.; previous 
week, 4,771,000 lbs.; corresponding 
week, 1951, 3,771,000 lbs.; this year to 
date, 111,559,000 lbs.; corresponding 
period a year ago 120,100,000 Ibs. 


N. Y. HIDE FUTURES 


MONDAY, JULY 14, 1952 


Open High Low 
Jan. ....16.12b 16.17 16.17 16.45b- 
Jan., °54. 16.00b HONS aac 16.40n 
Apr. - 16.06b 16.55 16.52 16.50b- 
July Saad ana anes eases 16.40b- 
Oct. .... 16.30b 16.80 16.39 16.76 - 
Oct., °53. 16.00b ss cone 16.40n 


Sales: 35 lots. 


TUESDAY, JULY 15, 1952 


Jan. .... 16.50-60 16.60 16.35 16.35b- 
Jan., "54. 16.45b ries esse 16.20n 
Apr. .... 16.55b 16.59 16.59 16.25b- 
July, °53. 16.45b ae iets 16.20b- 
Oct, ..-.% 16.70b =: 16.87 16.67 16.67 

Oct., °53. 16.45b coe Siin's 16.20n 


Sales: 44 lots. 


WEDNESDAY, JULY 16, 1952 


Jan. ..... 16.40 16.45 16.35 16.35b- 
Jan., °53. 16.10b vas evase'w 16.10n 
Apr. ..... 1600 16.40 16.40 16.15b 
PES 16.15b aos Aye 16.10n 
Oct. ..... 16.75-78 16.85 16.70 16.68b- 
Oct., °53. 16.10b “an cone 16.10n 


Sales: 40 lots. 


THURSDAY, JULY 17, 1952 


Jan. ... 16.20b 16.35b- 
Jan., °54. 16.10b 16.10b- 
pT See 16.20b- 
July 53. 16.10b asain aera 16.15b- 
Cg eee 16.60b 16.80 16.60 16.75b- 
Oct. °53.. 16.10b er Sintec 16.10b- 


Sales: 14 lots. 


FRIDAY, JULY 18, 1952 


Jan. .... 16.26b 16.35b- 
Jan., °'54. 16.02b 16.10b- 
Apr. .... 16.10b 16.20b- 
July, °53. 16.00b niacin Vaibie 16.15b- 
MOP. cca 16.66b ain eae 16.75 

Oct., °53. 16.01b sacs elas 16.10b- 


Sales: 13 lots. 


3a 15.10a. Sales totaled 180 lots. 


45a an 
Week 
20a July 12 





FRIDAY'S CLOSINGS 


Provisions 
e The live hog top at Chicago was 
50a $22.75; average, $19.75. Provision 


55a prices were quoted as follows: Under 


12 pork loins, *52.30; 10/14 greey 
skinned hams, *51.50; Boston butts, 41 
bid; 16/down pork shoulders, 35@35% 
nominal; 3/down spareribs, 40@41; 


402 8/12 fat backs, 9@9%; regular pork 


35a trimmings, 22 nominal; 18/20 DS bel. 
30a 


lies, 20 nominal; 4/6 green picnics, 33; 
8/up green picnics, 29@29%. 

P.S. loose lard was quoted at $9.00 
bid and P.S. lard in tierces at $11.124 


40a nominal. 


35a Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Sept, 
14.61; Oct. 14.67-69; Dec. 14.76; Jan, 
14.77n; Mar. 14.90; May 14.95-99; July 
15.00b-15.10a; and Sept. ’53, 14.98. 


*Ceiling price. 


2a  G@HICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended July 12, with comparisons: 
Previous Cor. Week 
Week 1951 
Cured meats, 


POUOGS: ooo 6. Hee 14,535,000 18,810,000 17,361,000 
Fresh meats, 

a) Sa 21,477,000 29,301,000 23,003,000 
Lard, pounds ... 2,093,000 1,778,000 7,102,000 








NATURAL SPICE SEASONINGS 








write for samples! 
Try MACCO Flavor Cure 


for a better flavor 


MACTEX *66 Stabilizer 


for a smoother product 


in your Hams and Bacon 


and a better yield 


“A Flavee of the Old South” 


Tee M°CLANCY COMPANY 
BUILDERS OF FINE 
SZASONING 
BEAUMONT, TEXAS 





There is no substitute 
for pure natural spices! 


THE McCLANCY COMPANY 


Serving the Packing Industry 
Since 1938 


1038 College ° Beaumont, Texas 














for important, 
essential infor- 
mation on ev- 
ery meat plant 
problem. 

Want sources of 


supply on unusual 
equipment, sup- 


sign or operations? Seeking facts on 


for quick, accurate information! 





took to the... ANNUAL 
MEAT 
PACKERS 
GUIDE 


plies, services? Need reference data on plant de- 


ucts, production? Look to the Meat Packers Guide 


methods, prod- 











THE RATH PACKING CO., 





BLACK HAWK 


WATERLOO, | 
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You HOLD EVERYTHING . . . color, flavor, shape 
| | when you SMOKE HAMS in famous 


_¢ ADLER STOCKINETTE qq 











































was D 
is For QUALITY smoked meat, economy in BH BANTO¥ere ue 
ada packing, shipping, freezing, storing, 1717 goog St. a 
specify Adler, makers of quality knit ae ny SMe, 
mh Le products for over 80 years. Widest range JOS. KOVOLOFF 
3, I \ in widths and construction assures 800 N. Clark Street 
351, RIGHT stockinette for any cut, all sizes, Chicago, Illinois 
41: for ham, beef, veal, pork, etc. Write for JACK SHRIBMAN 
pork a _ FREE catalog and price list to 5610 Berks St. 
* Philadelphia 31, Pa. 
pe a THE ADLER COMPANY, Dept. N ~ceeuecs 
» 33; CINCINNATI 14, OHIO Seow das as 
$9.00 WORLD'S LARGEST| MANUFACTURER OF STOCKINETTE a J 
12% : ‘ : 
se || SAUSAGE MAKERS and CANNERS f Mi a0M''7:\ 000s 0) 1) ap 
a We Solicit Your Inquiries for 3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 
a: BONELESS FLANKS - BONELESS NAVELS : - 
BEEF TRIMMINGS We deal in 
TS (any percentage lean you may require) Straight or Mixed Cars 
n the e 
ae MYRON SNYDER BEEF - VEAL 
. Week 
a PACKING HOUSE BROKER LAMB - PORK 
361,000 
003,000 Fruit & Produce Exchange ® Boston 9, Mass. OFFAL 
102,000 Phone: Richmond 2-2931 ® Teletype: BS 1094 AND 
— @ Our more than 25 years in busi- 
ness offers you an established out- 








let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 







Especially made 
for coloring 
sausage casings 












as 
WARNER-JENKINSON MFG. CO. 
—— | 2526 BALDWIN ST. + ST. LOUIS 6, MO. 



















SAVE MONEY with the NEW 
PAPER DISPENSING TRUCK 


The paper dispensing truck is designed to save both time and 
labor in lining trucks and railway cars. Will pay for itself in a 
very short time. Saves on labor costs by using one man instead 
of the usual two, and with it the car can be lined in half the 
normal. time. 





Two sizes available: No. 48 handles paper rolls from 9” to 14” 
in dia. and from 36” to 48” in width. No. 60HD handles paper 
up to 15” in dia. and from 48” to 60” in width. 










Model #48—$30.00 F.0.B. lowa 
Model #60HD—$37.00 F.0O.B. lowa 


E. G. JAMES COMPANY att LaSalle = ——— 


Chicago 4, Illinois 












Phone HArrison 7-9062 


® 
Teletpye CG 1780-1-2 


‘eee 








19, 1952 
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Slaughter Of Three 
Livestock Classes 


Shows June Decline 
OLLOWING the seasonal pattern, 
federally inspected slaughter of all 

three major classes of livestock de- 
clined during June, as indicated by a 
U.S. Department of Agriculture report 
on operations for the period. However, 
the volume of cattle and sheep slaugh- 
tered was above last year. The six- 
month totals for cattle, hogs and sheep 
were also higher than last year. 

Slaughter of cattle under federal in- 
spection totaled 965,516 head compared 
with 1,008,965 in May, but volume was 
considerably above the June, 1951 kill, 
which amounted to 786,861 animals. 
The drop in cattle slaughter was most 
evident in fed steers and heifers since 
the supply of Good to Prime stock 
usually hits a seasonal low around this 
time of the year. 

Calves represented the only depar- 
ture from the general trend and slaugh- 
ter volume showed an increase over the 
previous month. The Midwest probably 
accounted for the greater share of the 
increase. Retention of calves to be 
raised for feeder stock was still indicat- 
ed by the decline compared with the 
June, 1951 kill of 406,000 head. 

For the second consecutive month, 
slaughter of hogs lagged behind last 
year. The drop in the supply of fall- 
farrowed pigs accounted for the decline 
in June slaughter to 4,259,011 head 
from 4,482,337 the month earlier. Last 
year, the month’s kill was reported at 
4,699,805 head. Predications for July 
indicate a further decline in hog slaugh- 
ter, perhaps to below the 4,000,000-head 
figure. 

The decline in marketings of spring 
lambs was reflected in the reduced kill 
of ovines during the month. Sheepmen 
continue to hold the younger end of 
their ewes for another breeding sea- 
son. The better end of old crop lambs, 
now classed as yearlings, have long 
since been converted into meat. The 


June sheep and lamb kill amounted to 
925,646 head compared with 939,291 in 
May and 810,752 in June, 1951. 

For the first half of the year, con- 





FEDERALLY INSPECTED 




















SLAUGHTER 
CATTLE 
1952 1951 
SO EE EP 1,096,000 1,159,942 
PORSURTF cccccccccces 985,433 887,448 
eer 927,471 964,616 
) omingewaws setatad 938,363 894,485 
Sn TI OOF ee 1,008,965 985,509 
SPR ee 965,516 786,861 
E>. Si eksceabeneecenes - comdan 920,108 
DEINE: ciicccdusweendes criccee 1,063,868 
Pe <csetesyecte:  ssiatans 956,381 
October ..... 1,139,936 
November ..... 1,122,231 
December 997,579 
1951 
January 433,247 
February 374,435 
447,353 
405,642 
414,100 
406,000 
y 08,035 
a Ce a ae 421,836 
SEIT Saduceeetiaw inueires 373,463 
ON vs cusadstencan ieee 499,587 
DORE  Ccctivcrsecs | te datees 457,292 
oe a ee ae 344,389 
HOGS 
1952 1951 
A: ee 6,835,000 6,584,153 
WOROORES  occossccsnces 5,778,840 4,159,167 
RR eee re er 5,776,319 116, 
ae eee ee: 5,281,069 A 
Me dhscndseusesnecear 4,482,337 2 
ME scaes 8 
we.) acwccan 
ae 
September 
DINE acteurs eases 
November 
December 
SHEEP AND LAMBS 
1952 1951 
PCR rT ree 1,042,000 1,057,817 
February - 989,892 739,863 
Seer - 971,477 738,052 
ML psaicesveesanenes 940,866 656,862 
MO oi cea cinsied Soeae 939,291 657 ,235 
MO 2 ~ waar en eat anes 925 646 810,752 
Se. ivan cclaens Sanne > icwlelaen 863,306 
Re err er meer 888,863 
ME. faa cta incase taasade 827,065 
PO Siaalsdws hanes. . ieee nas 1,084,250 
UE ctcacesaece®. sseaes 922.091 
DOD caceneeneaee”. vdewen 809,537 
JANUARY-JUNE TOTALS 
1952 1951 
Wattle .cckssccsceces pee 5,678,861 
CENOO . iiccthe ress 2,307 ,404 2,480,777 
ee eS per 12,251 30,501,126 
BRGED ..< é.0.0:0:0:28:0:06 006 C,O0paee 4,660,581 


sumers derived a larger supply of meat 
from the increased kill compared with 
the same period a year ago. Cattle 
slaughter moved up to 5,921,994 head 
compared with 5,678,861 in 1951. Calf 
kill was down for the six months to 
2,307,404 head compared with 2,480,777 
last year. Hog kill of 32,412,251 was 
almost 2,000,000 head above last year’s 
30,501,126 during the same six-month 
period. Sheep and lamb slaughter of 
5,809,486 was over 1,000,000 above the 
4,660,581 killed last year. 





National Barrow Show All 
Set for September 16-19 


Plans for the seventh annual Na- 
tional Barrow Show, to take place at 
Austin, Minnesota, September i6 
through 19, have been completed, and 
the official premium list and rules are 
out, the show committee has announced. 

Rules state that the show is open to 
swine producers throughout the United 
States and Canada, but entries must be 
filed by August 25. To be eligible, all 
animals must be healthy, and have been 
farrowed on or after February 1, 1952, 
No entries will be accepted on the show 
grounds before September 14, show 
officials have advised. 

Open to all swine breeds in the past, 
this will be the first time that a special 
division for crossbred or grade hogs 
will be part of the show. However, 
since there is no breed association to 
put up the prize money, the Austin 
Chamber of Commerce has set aside 
$1,000 for the purpose. The top hog 
in this division is eligible to compete 
for the grand championship. 

Entries should be sent to P. J. Hol- 
and, director, Austin, Minn. 


LIVESTOCK CAR LOADINGS 


A total of 4,657 cars were loaded with 
livestock during the week ended July 
5, 1952, according to the American As- 
sociation of Railroads. This was a de- 
crease of 1,521 cars over the same week 
in 1951 and a decrease of 391 from 1950. 














KENNETT-MURRAY 


ivisTtTocn« 


BUYING SS Q27U€2 












CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT, WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 





MIRACLE HOG SCALD 


2520 Holmes St. 
KANSAS CITY 8, MO. 

























SUPPLIES 


The National. Provisioner—July 19, 1952 

















Choice: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 

Medium: 
160-220 


sOWS: 
Choice: 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 
Medium: 
250-500 


LIVEST 


Livesto 
16, were 
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SLAUGHTE] 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 


1100-1300 
1300-1500 
Good: 

700- 900 
900-1100 
1100-1300 


Commerci 


a 


all wts. 
Utility, all 


HEIFERS: 


Commercial 


all wts. 
Utility, all 


COWS: 


Commercial 
all wts. 
Utility, all 


Canner & 
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all wts, 


Comercial 


tility . 


Cutter ... 


VEALERS, 
Choice & 


Coml & gx 


CALVES (51 
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Choice: 


120-140 Ibs... .$16.50-18.25 
are 19.75 


140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200- 220 Ibs. 
990-240 Ibs. 
30 270 Ibs. 
270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 


Medium: 
160-220 Ibs. 





SOWS: 


Choice: 

270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
400-450 Ibs. 
450-550 Ibs. 
Medium: 

250-500 Ibs. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 


Prime: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
Choice: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Good: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 


Commercial, 
all wts. 
Utility, all wts.. 
HEIFERS: 
Prime: 
600- 800 Ibs. 
800-1000 Ibs. 
Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
Good: 
500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 
Ser 
Utility, all wts.. 
COWS: 
Commercial, 
all wts. - 
Utility, all wts.. 
Canner & cutter, 
ee 


= (Yris. Excel.) 


Geeta’ 
ility 


eae B00 23:00 


VEALERS, All Wei ghts 


Choice & prime. 
Coml & good 


CALVES (500 Lbs. 
Choice & prime. 
Com'l & good .. 


SHEEP AND LAMBS: 


SPRING LAMBS: 
Choice & prime. 
Good & choice .. 
EWES (Shorn) : 
Good & choice. 
Cull & utility. 
‘Tuesday’s prices. 


GILTS: 


























Kansas City 





150-19.22 


19.00-21.00 


15.50-18.00 







50-34.75 
10 
0-§ D 
o- 34.2 25 


30.50-34.00 
30.50-34.00 
30.00-34.00 
30.00-33.50 


27.00-30.50 
27.00-30.50 
27 .00-30.25 


22.00-27.00 
18.00-22.00 


26.50-30.50 
26.00-30.00 


21.50-26.50 
16.00-21.50 


21.00-22.50 


14.00-18.50 





00 
15. 00- 19.00 


29.00-32.00 
22.00-29.00 


27.00-29.00 
21.00-27.00 


27.50-30.00 
24.00-27.50 


6.00- 7.75 
5.00- 6.00 





aU 


ARCHIBALD § KENDALL, INC. « 8 Beach St., New York 13 





Omaha* 





8.75- 
8.75- 19. 


.50-19.75 
.50-19.75 
8.50-19.7 

.50-18.75 
6.75-17.75 


UJ . 
15.75-17.00 15.50-17.25 





15.00-18.50 


28.50-31.00 6 
28.50-31.00 28. 
28.00-30.75 33-00-30.50 


25.00-28.50 2: 
22.00-25.00 2 


At 


an 


23.50-28.00 25.5 
21.00-23.50 2 





30.00-32.00 
24.00-30.00 


28.00-31.00 
23.00-28.00 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western 
1g, were reported by the Production and Marketing Admin- 
stration as follows: 

St. L. N.S. Yds. 
H0GS (Includes Bulk of Sales): 
BARROWS & 


markets on Wednesday, July 


17.50-19.27 
19.00-21. 
21.00-21.75 
21.00-21. 





-20.50 








34.75  33.00-34.00 
34.75 32.50-34.00 
-33.75 31.00-33.00 
33.75 31.00-32.50 
-30. oa 28.50-31.00 
“30.50 28.50-31.00 


-31.00 29.00-30.00 | 
-30.00 27.50-29.00 | 


.50- 8.25 7.00- 8.00 | 
50- 7.00 4.50- 6 


St. Paul 





21.50-22.00 | 
20.00- aa es | 





> =18.75-19.00 | 
18.00- 19.00 
T™% 18.2 -19. 7 





-50-35.00 
2.00-34.00 


31.00-33.00 
30.50-32.50 





5.50-28.50 
22.50-25.50 


10-28 .5 
22.50-25.5 


23.00-25. 
19.00-23. 


16.00-19.00 


24.00-26.; 
24.00-26.5 
24.00-27.5 
24.00-27. 


30.00-32.00 
24.00-30. 


29.00-31.0 
24.00-29.00 








SEASONINGS 
BINDER 
CURES 


VAIN 
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Your personnel can install—Choice of hook, lug, 

or trolley mounting—Special high-torque hoist motor—Single 
unit dust-tight housing—Rope or push-button control— 
Weston-type load brake—Capacities from 250 to 

2000 pounds—Low initial cost—lower upkeep. 


| 
help —‘(° a EN 


keep production 














help 
keep handling cost: 








2 





Economy in materials handling is one of industry’s best 
opportunities for increasing productivity and reducing costs. 
Reduction of handling costs and increased productivity per man 
hour are typical results of engineered “J” hoist installations 

Robbins & Myers “J” hoists in your plant—handling 
materials via air—put cost reducing, productivity increasing 
control boxes in the hands of your workers. 

Robbins & Myers field representatives bring you the 
collective advantages of more than 22 years’ experience in 
application of R & M equipment to your problems. Their 
consulting service is without obligation, Write now, for 
their assistance, to Department N72P. 


TARE £F US Wei th 


ROBBINS |& MYERS 


HOIST AND CRANE DIVISION, SPRINGFIELD 99, OHIO 
MOTORS HOISTS CRANES FANS MOYNO PUMPS FOUNDED 1878 






59 









































LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 





TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 






GOooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto 26.34 $25.60 $34.60 
Montreal od 25.61 ne 
Winnipeg ...... 24.60 28.50 
oe Sere 24.25 23.01 
Edmonton 24.90 25.50 
Lethbridge 24.10 wae 
Pr. Albert 23.35 
Moose Jaw 
Saskatoon 


23.60 25.50 
ER Te maar ena waar 
NE ocak ound 23.60 





*Dominion Government premiums not included. 








Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 @ Tel. 2233 

















PACKERS 
215 WEST OREGON STREET ¢ MILWAUKEE 4, WISCONSIN 


Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 























THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


a, 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 



















| 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 


during the week ended July 5 were reported to THE NA-/| PROVISIONER, showing the number 


of livestock slaughtered at 13 centers 
for the week ending July 12: 





CATTLE 
Week Cor. 
Ended Prev. Week 
July 12 Week 1951 
Chicagot ..... 13,355 15,425 
Kansas Cityt. | casas 
|Omaha*t .... 4 15,990 
E. St. Louist. 6,864 
St. Josepht 6,161 
Sioux City? 8,574 
Wichita*t 2,064 





New York & oad " 
Jersey Cityt 7,750 5,700 9,085 
Okla. City*t 5 6,158 





Cincinnati§ 4,369 

Denverg ..... 3,288 

St. Paul? . 8,662 

| Milwaukeet 2,479 

FOAL oidncs 89,119 
HOGS 

| Chicago} ..... 35,020 27,161 38,011 


| 


Kansas Cityt. 12,284 10,002 nee 
Omaha*t .... 37,566 26,150 38.979 
E. St. Louist. 19, 3.5 

St. Josepht .. 17, 
Sioux Cityt 
Wichita*t ... 8,2 





2¢ 


6.773 





| New York & 


| Okla. City*t . 9,653 9,531 


. >, 4 ov, 
|Omaha*t .... 5,244 4,122 


3 
4 
| Sioux Cityt .. 1,572 2,082 
1 
4 


Jersey Cityt 39,020 30,181 39,073 
} 3 9.992 
Cincinnati$ .. 13,097 6.753 Le 3 
7,049 8,725 





Denver? ..... nee ° 
St. Pault .... 27,462 19,082 29,021 
Milwaukeet .. 4,668 3,641 4,226 


954,114 


Chicagot 
Kansas 





E. St. Louist. 
St. Josepht 





Wichita*t ee 
New York & 
Jersey Cityt 3 
Okla. City*t.. 
Cincinnati§ .. 495 


,044 30,332 38,686 
2.504 4,478 7,249 
~ 708 


Denvery . .<.0* wale 4,587 7,728 
St. Paulf .... 2,228 1,451 1,000 
Milwaukeet .. 203 148 252 

Total .ssecc 68,662 64,191 83,936 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, July 
17, were as follows: 
CATTLE*: 
Steers, ch. & pr. ...$34.50@35.80 
Steers, gd. & ch. ... 30.00@34.00 


Heifers, ch. & prime. 30.00@31.00* 
Heifers, util. & com. 24.00@28.00* 


COWS. COMES sovscsie ae 23.50@ 26.00 
Cows, ntiity ....... 19.00 @ 23.06 
Cows, canner, cutter. 14.50@19.09 
se, COMED: cs tccess 24.50@29.00 
Bulls, utility . . 23.00@24.50 


Bulls, canner, cutter. 18.00@ 23.00 
VEALERS: 
Choice, gd. & pr. ...$30.00@34.00 


on, OE Pry Rinne 28.00@33.00 
Ut. & Com... 2.4. 21.00@29.00 
1 Cube ...cccccscccese 


HOGS: 
Gd. & ch., 170/230. .$23.2% 
Sows, 400/down .... 17.50@18.75 
LAMBS: 
Spring, gd. to pr. ...$28.00@30.00 





*Nominal. 








NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
| week ended July 12: 
Cattle Calves Hogs* Sheep* 
Salable .... 139 254 1,106 8 
Total (incl. 
directs) .4,752 2,027 17,508 7,469 
Prev. week: 
Salable .. 160 620 309 83 


Total (incl. 
directs) .3,549 1,229 15,846 12,035 


*Including hogs at 31st street. 





CHICAGO LIVESTOC 


Supplies of livestock at the ob 
cago Union Stockyards for cure. 
and comparative periods, " 


RECEIPTS 

Cattle Calves Hogs ghey 
July 9 ...11,022 422 16,068 16 
July 10... 2,144 461 13,611 yy 
July ti... 9SS 609 9.142 » 
July 12... 404 114 1,36fa 
July 14 ...13,758 382 9,708 96 
July 15... 7,500 400 13,000 [ij 
July 16 ...12,400 300 13,000 3yy 
July 17... 2.200 400 10,500 ti, 


*Week so 

FOE wine 36,224 1,526 46,576 gy 
Week ago.33,021 2,186 56,560 9\y, 
Year ago..29,409 1,742 54,183 gy 
2 yrs. ago.33,698 1,717 46,786 FM 

*Including 717 cattle, 6,026 jy. 
and 3,215 sheep direct to packer, 


SHIPMENTS 


July 9... 4,20 49 2,733 
July 10 ..: 3 3h0 sot 


hog. 
8, 


July 11... 994 46° 4,681 Ip 
Julyi2..:. 9% .... eae 
July 14... 4,817 9 22845 
July 15... 2,000 ... 4.000 om 
July 16... 4.000... 3000 
July 17... 2,000 ..- 3,000 1 


Week so 

eee 14,491 102 11,511 % 
Week ago.14,519 379 14,271 3 
Year ago. .16,379 270 10,282 3% 
2 yrs. ago.10,684 296 8.012) % 


JULY RECEIPTS 








1952 195) 
Cattle 86,81) 
Calves 6.4% 
Hogs 162.7% 
Sheep 16,54 
Cattle 47,70 
Hogs 31,16; 
Sheep mW 





CHICAGO HOG PURCHASE: 


Supplies of hogs purchased at ( 
cago, week ended Thursday, July f 


Week Wee 

ended ende 

July 17 July ¥ 

Packers’ purch. .. 32,121 20,28 
Shippers’ purch. . 16,991 13,24 
OME og aoa 49,112 42.4 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock « 
Los Angeles on Thursday, 
July 17, were reported « 
shown in the table below: 
CATTLE: 

Steers, gd., ch. ..... 

Steers, util. & com.. -50@ 29.0 

Heifers, com. & gd.. .00 only 

Cows, com’) ........ 22.50@23.8 

Cowes, -Utiity ..6.. 5s 20.00@ 22.4 

Cows, can. & cut. ... 16.00@19.5/ 

Bulls, util., com’] ... 26.00@29.0 


29. 00@31L.W 









CALVES: 

a 2 a $30.00@33.0 

Utility & com. ..... 24.00@ 28.0) 
HOGS: 

Good & ch., 180/215. .$24.00 only 

BOR, CEs sce cenccsre 17. W@19.0 
SHEEP: 

Lambs, Spring, 

util, & gd. 1... 2... 23.00@% 
*Nominal. 





CANADIAN KILL 


Inspected slaughter in Cat- 


ada for week ended July 5: 


CATTLE 
Week Ended Same Wi 
July 5 Last Yr 
Western Canada. 11,497 9,668 


Eastern Canada.. 10,854 9.73 
Motali-sis. dings 22,351 19,38 
Western Canada. 701 22,512 
Eastern Canada... 56,570 4218 
otal 0.5%. sche 89,271 64,654 
1 ane =. ee 94 665 70,589 


SHEEP . 

Western Canada. 1,632 1,052 
Eastern Canada.. 1,730 1,079 
2,181 


DORNER iss <> 
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51 4,621 af 








P 
Pl 


Purchases 
at principé 
ending Sat 
reported to 


mour, 
= wil 


Others 
Total 


Hoffman .. 
Rothschild 
Roth ..... 
Kingan ... 
Merchants 
Midwest 

Qmaha ... 
Union ..... 
Others .... 


Total ... 


Seiloff 


Total 


SEE 
Armour 
Others 


Total 


Armour 
Cudahy 
Swift .. 
Butchers 
Others 


Total 





Sunflower. . 
Excel .... 
Others ... 


Total 


Armour ., 
Wilson... 
Butchers 


Total* 









e Ch 
Urrey 

















irsday, 
ted a 
W: 


J@31.W 
29.1 
) only 

0@ 23.5 
0@ 22.0" 
0@ 19.50 
0@ 29.0 


0@33.0 
0@28.0 


0 only 
219.0 


LL 


in Can 
ly 5: 





PACKERS’ 
PURCHASES 


ases of livestock by packers 
Parncipal eenters for the week 
at July 12, 1952, as 


turday, 
a ato The National Provisioner: 
CHICAGO 
r, 3,684 hogs; Swift, 333 
ness. Wilson, 1,747 hogs; Agar, 
m2 hogs; Shippers, 19,941 hogs; 


‘hers, 20,964 hogs. 
Ota: 17,126 cattle; 1,746 calves; 
54,961 hogs; 4,856 sheep. 

















KANSAS CITY 
Cattle Calves Hogs Sheep 
. 2,728 797 1,899 1,417 
4 aa ...: 21321 788 3,121 2,388 
Wilson ..- _ 690 +22 2,932 Soe 
Butchers . 4,318 11 1,065 493 
Others . 1,080 ..« 8,267 2,244 
qotal ..11,137 1,596 12,284 6,542 
OMAHA 
Cattle and 
Calves ogs Sheep 
11,301 531 
7,103 T72 
5,163 815 
5,261 669 
Hoffman ... F 91 
Rothschild 363 
Roth 2 
Union ....... 374 ae 
Others ...... sees 8,488 
Total ,.22,054 37,316 2,787 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour 2,004 996 5,990 2,054 
Swift .... 2,631 2,117 6,238 1,757 
Hunter 593 oe 5,410 dace 
ee ae 1,851 
tay ..... 272 
Seiloff ciete Are 199 
Total .. 5,318 3,113 19,960 3,811 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 2,852 214 8,435 2,154 
Armour 4,355 358 7,644 1,449 
Others 4,431 464 2,539 299 
Total ..11,138 1,036 18,618 3,902 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,507 -- 9,338 674 
Cudahy .. 3,349 - 12,134 res 
Swift .... 3,007 ° 3,501 418 
Butchers . 263 2 33 sare 
Others ... 7,601 11 11,806 372 
Total ..17,727 13 36,812 1,464 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,107 259 2,743 1,999 
unn 68 aa ae eas 
Dold ..... 108 900 
Sunflower. . 21 37 
Excel .... 462 ee be 
Others ... 607 850 937 
Total .. 2,868 259 4,530 2,936 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,162 202 1,051 1,011 
Wilson ... 1,598 250 1,247 1,413 
Butchers . 119 605 9,653 3,504 
Total* . 3,879 1,057 11,951 5,928 


Same Wi 
Last Yr 
9,663 
9,128 



































“Does not include 583 cattle, 153 
py 6,244 hogs and 1,080 sheep 


LOS ANGELES 


Cattle Calves Hogs Sheep 
398 28 eae 










198 "32 
309 82 
ial ga 
611 7 
Mice, oa 
mo Ree 
185 8 457 
Lue eee 
sic. 289 2 240 
Others ... 3,872 531 27 
Total .. 6,602 576 1,686 
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ST. PAUL 

















Cattle Calves Hogs Sheep 
Armour .. 3,653 1,669 10,828 789 
Bartusch 896 ian Wee aa 
Cudahy 1,065 398 293 
Rifkin .. 962 42 bie 
Superior . 1,337 wal sate ie 
Swift .... 4,264 1,542 16,634 1,141 
Others ... 2,370 1,504 13,222 480 
Total ..14,547 5,155 40,684 2,703 
CINCINNATI 
Cattle Calves Hogs Sheep 
Ly rr vee ee wes 221 
Kahn's a 
Meyer ... ane ta 
Schlachter. 115 52 «ae veal 
Northside.. ... oe res es 
Others . 2,600 889 11,761 3,189 
Total .. 2,715 941 11,761 3,419 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 960 2,287 4,854 117 
Others . 1,390 1,404 78 87 
Total .. 2,350 3,691 4,932 104 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,559 1,752 834 3,561 
Swift .... 1,919 1,226 1,565 3,918 
Blue Bonnet 238 3 325 bee 
arene 413 71 wes 
Rosenthal... 141 reas 308 
Total .. 4,270 2,989 2,795 17,787 


TOTAL PACKER PURCHASES 


Week Cor. 

Ended Prey. Week 

July 12 Week 1951 

Cattle ..... 121,231 79,383 104,384 
Hogs ++. .258,290 150,451 257,611 
Sheep 46,239 34,890 48,474 








CORN BELT DIRECT 
TRADING 


Des Moines, Ia., July 17, 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
EGGrEOO TDR i ice cet $18.50@21.10 
Jo 2 Sere 20.50@21.60 
TABOO WBS. ios cu arih 19.50@21.60 
SOeaee IDB. .éscicsce 19.00@ 20.75 
Sows: 
yi rn 18.50@19.60 
SIO-SIO Was oc ieicesiccs 15.50@18.00 
Corn Belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This Same day 

week last wk. 

estimated actual 
Co a) ee 30,000 Holiday 
SUly 12 oc cccacss, SOO 28,500 
SOI TS. scscccive 52,000 54,000 
a rere cer 41,000 44,5060 
SUMP SO shes eens 30,000 33,060 
HGR 2G saceucane 32,00 28,060 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended July 12, with 
comparisons, are shown in 
the following table: 


Cattle Hogs Sheep 

Week to 

date.. 221,000 413,000 102,000 
Previous 

week. 179,000 292,000 91,000 
Same wk. 

1951.. 234,000 466,000 143,000 
1952 to 


date. .5,712,000 14,773,000 3,896,000 
1951 to 
date. .5,772,000 14,628,000 3,591,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending July 10: 

Cattle Calves Hogs Sheep 

Los Angeles 7,400 1,100 1,750 





N. Portland 1,160 200 1,325 
8S. Francisco 550 600 1,250 10,275 








MORRELL 


No King 


Ever Ate Better! 


Ham e Bacon e Sausage e Canned Meats 
Pork ¢« Beef e¢ Lamb 


EATS 


JOHN MORRELL & CO. 





. Packing Plants: 
Ottumwa, Iowa e« Sioux Falls, S. D. 





in name... 


high grade in fact! 










MEAT SUPPLIES AT NEW YORK WEEKLY INSPECTED SLAUGHTER 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at major centers during the week ending July » 































































































was reported by the U. S. Department of Agriculture ,, 
STEER AND HEIFER:  Carcasses BEEF CURED: foll P y P & Cae ysless S 
Week ending July 12, 1952. 9.239 Week ending July 12, 1952. 12,156 | TO14OWS: 
Week previous .......... a 9,17: Week previous ...........-. 12,112 SI 
Same week year ago....... 10,423 Same week xear ago....... 10,270 Cattle Calves Hogs ei, ag 
Gi 
cow: 7 = PORK CURED AND SMOKED: Boston, New York City Area.......... 8,429 10,413 40,649 39.10 wanted, 
Week ending July 12, 1952. 878 Week ending July 12, 1952. 410,991] Baltimore, Philadelphia .............. 5,108 1,343 23,452 Lig pe 800: 
Week previous ............ 955 Week previous ........... - 359,670 | Cincinnati, Cleveland, Detroit, ( 
Same week year ago....... 898 Same week year ago...... - 593,683 Re MIMMNRG osc osu ldaleis ee veweshane.s 9,013 4,019 55,165 10.65 
BULL: 2D AND P : wars: CRIGRBO APCR ( oic.s.ccici0c sic besser asics ss 19,792 4,727 55,789 i a 
oy Ig SI OR oneal he ene ednyenta St. Paul-Wis. Areas! .........6..0.006 19,390 13,404 = 80,7824 
Week previous .............. 681 bao omtine ised 12, 1952. oor BES Fels CATOR os 5 ois i kia ewes 10,419 9,458 45,891 9.9% 
Same week year ag 105 Bae Sook year Sago... 207377 | Sioux City ...........seeeeeeeseeeees 9,701 2 2402 joa 
y iad : Se ES Ane ee te ee 22,814 171 45,366 7% rs 
VEAL: ee a. a Poe are ene Teer eee 11,481 3,514 24,446 8.6%) 
Week ending July 12, 1952. 38 5 Se “ae SLAUGHTER Iowa-So. Minnesota’ 18,173 3,090 154,919 ligne Ate you - 
Week previous ............ CATTLE: Louisville, Evansville atles oa 
Same week year ago....... Week ending July 12, 1952. 7,750 MOONEE i one caly s «cele 5.274 8,922 35,093 3.06 a 
Week previous ...... 5,006 5,700 Georgia-Alabama Area‘ 3.704 15.083 ba 
Ss: Jame week year ¢ oH lees ine See a nd doe able sales? 
se ae ee eee es 9,085 | st. Joseph, Wichita, Oklahoma City... 13,065 3,096 39,3371 manager 0} 
hn ~ nec le sped on CALVES: a beige bey: Berger oN e ee = pe 94 a ax 
Same week year ago....... Week endi July 12, 1952 9.778 enver, gden, Sa OREO GGT s.6.56 08s 9,745 f ,737 9,651 . ’ 
TON Week previsus e ane 7/247 Los Angeles, San Francisco Areas*..... 18,333 1,366 19,774 28,347 ee Be 
MUTTON: Same week year ago 9,354 | Portland, Seattle, Spokane ........... 3,716 263 9,540 Tm 
Week ending July 12, 1952. 1,604 Spee Ss os css ae Gis. ce <6 eek ole 199,060 73,921 695,276 181,64 M 
Aes 4 Ras oa : ’ ’ sl, REMAN 
W eek previous RESTA AS s 505 HOGS: MOtal DEGSTIOUN WOOK ois c6:66cb00 cea 158,787 596,866 160,83 vieed baco 
Same week year ago....... 2.738 Week ending July 12, 1952. 39,020] ‘Total same week, 1951 ............-182,004 77,354 = 733,416 190.0 IB dependent 
1G AND PIG: Week previous ae 30,181 - Must be e 
HOG Al ab: Same week year ago....... 39,073 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauke — PROVISIO! 


Week ending July 12, 1952. 5 
Week previous ...... ; 7,130 SHEEP: 
Same week year ago 5,580 


Green Bay, Wisc. Includes St. Louis National Stockyards, E. St. Louis, ti, 
and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mas 
Week ending July 12, 1952. 34.044 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le INDUSTRL 








































































































PORK CUTS: Week previous ...........- 30,332 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, B young man 
Week ee ee a ie Same week year ago....... 38,686 | Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los Angele, & um sized | 
Seed roca 12, 1952. een. Vernon, San Francisco, San Jose, Vallejo, Calif. essential. 
Same Gack year ago.......1,288,967 COUNTRY DRESSED MEATS (Receipts reported by the U.S.D.A., Production & Marketing Administration a 
BEEF CUTS: VEAL: St., Chicag 
Week ending July 12, 1952. 108,664 Week ending July 12, 1952. 2,736 
Week previous ............ 127,822 Week previous ............ 2,880 SOUTHEASTERN RECEIPTS aye 
Same week year ago....... 67,130 Same week year ago....... 3,204 * > ° ° WANTED: 
5 Receipts of livestock at eight southern packing plants wts super 
VEAL AND CALF CUTS: HOGS: located at Albany, Columbus, Moultrie, Thomasville and Tif. aeeomes 
Week ending July 12, 1952. 2,062 Week ending July 12, 1952. Siox ° id : ° iieiean be 
Week previous ............ 9'979 Wackiorevivae:.2 5k. 3.5. 2| ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, — Mi * 
Same week year ago....... 2,000 Same week year ago....... 4 during the week ended July 11: — 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: Cattle Calves — Hogs : 
8 BH Wanted: W 
Week ending July 12, 1952. 2,075 Week ending July 12, 1952. eS SR a 0 ena) meer ee ere 1,600 650 6,67) cures and | 
BOOK DEOTIONS ookes 65 sein 2,150 Week previous ............ 13 | Week: greviows. (ve CG9G) 655 050 cise case decries 1,010 630 6,28 & gent, indus 
Same week year ago....... ne Same week year ago....... 31 | Corresponding week last year ..........cccseceees 1,856 1,219 5,M1 & uortheaster 
Unk and saute - Spe est al VISIONER 
WANTED: 
press, 5x1: 
THE NAT 
POSITION WANTED POSITION WANTED HELP WANTED it, Chicag 
TWO TOP FLIGHT MEN seal ' ‘ ; EG 
MANAGER: Do you need a high caliber executive, 
AS TEAM complete knowledge of all phases of operations MANAGER WANTED 
Desire connection with midwestern broker who is and management, willing to demonstrate ability To take complete charge of Montana packing plant {ededors 
> > > a e 9 r, r i “ou j ‘4 3e) 26 aki p 
interested in opening branch office in San Fran- | before definite commitment? Your only investment | performing all phases, of meat packing. Mut kM yea, 
cisco. Both men have proven successful records TIONAL PROVISIONER, 15 W. Huron St., Chi- executive. ability, aggressiveness, ambition and be Pi ae _ 
in plant management, sales, administrative abil- cago 10, Ill. capable of interpreting and using operational cost tiie 
ity, well known in San Francisco-Oakland area. pov ys he jgrarcssor phan arog — We also } 
Best references and bond furnished. W-308, THE | CLIENTS WANTED: By a specialist in every reardinyecnind Reorrctamtons Bctptemsl ec 
NATIONAL PROVISIONER, 15 W. Huron St., phase of plant operation. A few days in your 15 > ae TES NATIONAL earns Ill —, 
Chicago 10, Ill plant can save you thousands of dollars. Results 5 W. Huron St. Chicago 10, 
4 8 ’ P guaranteed. Nominal fees. W-292, THE NA- CONS( 
TIONAL PROVISIONER, 15 W. Huron St., Chi- l4 Park R 
ATTENTION! CALIFORNIA MEAT PROCESSOR cago 10, Ill SAUSAGE MAKER 
Working executive trained in all phases of meat for 
industry desires position as sales manager on PRODUCT DEVELOPMENT and x A] 
+ one peng profit sharing basis: Presently em- | SAUSAGE MAKER and FOREMAN wishes posi- QUALITY CONTROL Alb Mode 
yed as sales executive in allied industry. Can i 4 ‘liable fi adi smi ‘ dates bin aaa 1 
Drewalze and direct sales, force and bas keack of | (0, ith, @ reliable frm, medium or small plant | An eastern Pennsylvania independent packet Mell Mre0cy 
getting to bottom of sales problems. Especially references W-310. THE NATIONAL PROVI- Tay +p Mt ot . inaroseite™ ne ne wt gar to 
experienced sausage, smoked meats sales. Willing | s!1ONER. 18 East 41st St.. New York 17. N. Y ONCE ee De Cane eee ie ate re ; 
to invest. W-291, THE NATIONAL PROVI- | ~~ ve* Mame el ee Eno Nie ae an ae ee BUS 
SIONER, 15 W. Huron St., Chicago 10, IN. by writing full particulars to box j 
W-295, THE NATIONAL PROVISIONER Se ame 
INDUSTRIAL ENGINEER HELP WANTED 15 W. Huron St. Chicago 10, 1B jap. 
10 years’ experience in packing industry. Fully basis Fe 
eapable of installing or taking over industrial bone (50). 
engineering department in large or small plant. PLANT SUPERINTENDENT TIONAL } 
W-309, THE NATIONAL PROVISIONER, 15 W. BEEF DEPARTMENT Must be experienced in all phases: Pork, beef. cago 10, I 
Huron St., Chieago 10, Ill. small stock, curing, canning, processing, ete. lo , 
Sees a ES Se ee CT aa eS a a MANAGER cation, middle west, employing approxingsy _ 
1500. W-296, THE NATIONAL PROVISIONES, 
SALESMAN or MANAGER: Over 25 years’ ex- To have full charge of moderate sized operation 15 w. Huron St., Chieago 10, Ill. 
perience. All angles of the beef business. Live- anneted: § tin west, Please f ‘sh’ Sati de HOG 
stock buying, processing, distributing and selling. ocated in middle oe ° ASE pitrowrl u ae- 
New York, metropolitan area preferred. Excellent tails as to age and experience. Replies con- , we . p 
references. W-297, THE NATIONAL PROVI- | fqential. SALESMAN: For well known line ¢ prepare SAl 
SIONER, 18 East 4ist St., New York 17, N. Y. sausage seneonings. Wel. 27 e 
vania, New Jersey, Delaware, Maryla . 
W-311, THE NATIONAL PROVISIONER territory. Liberal drawing account against com 
‘ m fence 
MEAT BUYER: Chain or independent super mar- 15 W. Huron St, Chicago 10, Ill. missions. Packing house or allied line or eatil 
kets. Excellent contacts. Over 25 years’ exper- preferred. All correspondence strictly com Pk VI- 
ience. New York metropolitan area preferred. Write Box W-301, THE NATIONAL il Sel 
W-208, THE NATIONAL PROVISIONER, 18 East | SAUSAGE MAKER: Wanted experienced man for | SIONER, 15 W. Huron St., Chicago 10, M™ 
41st St., New York 17, N. Y. work in small plant doing 30,000 lbs. sausage Broker © 
business per week. Give full particulars regarding op f 
character, experience, age, salary expected, etc. WORKING ASSISTANT SAUSAG oremal 
SUPERVISOR: Hdible, inedible, wet or dry render- All replies will be kept estrictly confidential, and beta Top pay for right man, Man desired mt con 
ing, refinery, meat scrap, tankage, hides, midwest references will be contacted only after correspond- over 35 years of age, Write JONES SAUSAGE 
preferred. W-257, THE NATIONAL PROVI- ence with you. W-312, THE NATIONAL PRO- CO., Box 1711, Raleigh, North Carolina, giving ay $0 
SIONER, 15 W. Huron St., Chicago 10, Ill. VISIONER, 15 W. Huron St., Chicago 10, Ill. experience and references. . 
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Undisplayed; set solid. Minimum 20 words 
44.00; additional words 20c each. “Position 
wanted,” special rate: minimum words 
$3.00: additional words I5c each. Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 


CLASSIFIED ADVERTISING 


Usless Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


dress or box numbers as 8 words. Headlines 
75c extra. Listing advertisements 75c per line. 
on $8.25 per inch. Contract rates on 
reque 





HELP WANTED 


PLANT WANTED 





GENERAL SALES MANAGER 


Are you a thoroughly experienced packinghouse 
sales. manager with a proven record of results? 
Can you train, direct and inspire salesmen to 
ter efforts, greater efficiency and more profit- 
able sales? Would you like to be general sales 
manager of an outstanding independent packer? 
Salary open. If so, write full particulars to box 
wW-294, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





FOREMAN: To take charge of sausage packing, 
sliced bacon and order filling departments of in- 
dependent packer located in northeastern Ohio. 
Must be experienced. W-288, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: Wanted, aggressive 
young man capable of setting standards for medi- 
um sized mid-west packer. Experience in food 
essential. Work on six months assignment basis, 
leading possibly to permanent employment. W-302, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WANTED: Fully qualified rendering and by-prod- 
ucts supervisor for small packing plant. Ideal 
location, Top salary. excellent opportunity for 
advancement, Give full information in first letter. 
Address box W-303, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, ; 





Wanted: Working curing foreman who knows fast 
cures and can handle help. Good job for intelli- 
gent, industrious man in modern growing plant in 
northeastern Ohio. W-304, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, II. 


EQUIPMENT WANTED 











WANTED: ANDERSON Duo Expeller, 500 ton curb 
press, 5x12 cooker, and 3x6 lard roll. EW-33, 
THE NATIONAL PROVISIONER, 15 W. Huron 
§t., Chicago 10, Ill. 


























ing ~ it-Anderson Expellers, all sizes. 
yg l~Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
ent, a 6-150, 350, 600, 800 gal. Dopp Seamless Kettles. 
mn ne :E ‘Davenport 3A Dewaterer, motor driven. 
ait on 1—Bone Crusher, 24” dia. drum. 
nv edential We also have a- large stock of S/S, Aluminum 
nfident’s and Copper Kettles, Storage Tanks, Filter Presses, 
NER Grinders, Silent Cutters, Stuffers, ete. 
0 10, Ill Only a partial listing. 
mee 2 CONSOLIDATED PRODUCTS CO., INC. 
li Park Row BA 7-0600 New York 38, N.Y. 
d x ANDERSON EXPELLERS x 
All Models. Rebuilt, guaranteed, or AS_ IS. 
at ee PITTOCK % ASSOCIATES, Glen Riddle, Penn. 
1, able to 
velop new 
n. Ant BUSINESS OPPORTUNITIES 
LONER 
go 10,1} WANTED: TO KILL CATTLE on a per head 
——— § lusis, Federally inspected plant. Can kill and 
bone (50) fifty head per day. W-272, THE NA- 
‘ork, deel TIONAL PROVISIONER, 15 W. Huron St., Chi- 
ete. Le fp “80 10, I. 
vroximatels 
y ISIONEB, 
___| 406 « CATTLE « SHEEP 
f prepared 
1 Pet SAUSAGE CASINGS 
rainst cot 
exper ANIMAL GLANDS 
-onfidentia 
1 VI- le r 
LS Selling Agent * Order Buyer 
____— } broker * Counsellor * Exporter * Importer 
| foremad 
coos tal S. SUENDSEN 
SAUSAGE * 
ina, givins 








“7 $0. DEARBORN ST., CHICAGO 5, ILL 
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WANTED: To purchase federal inspected meat 
packing corporation, southeast preferred, but not 
essential. All information held in strict confidence. 
PW-305, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANTS FOR RENT 





FOR SALE OR LEASE: Two cooker rendering 
plant, located in Kentucky. Very good tonnage 
consisting of all free dead stock. 8 trucks equipped 
with steel dead stock bodies and winches. Plenty 
of shop fat and bones available if desired. Owner 
prefers to sell outright, but would consider active 
partner. Owner has to locate elsewhere due to ill 
health in family. F8-273, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE or RENT: Well equipped, including 
rolling stock, small packing plant in the coastal 
Carolinas. Approximate investment $150,000. Would 
lease to a responsible party. Reason for sale is 
owner must have rest. More complete details fur- 
nished if interested. FS-307, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE or LEASE: Modern packing house fully 
equipped. Now operating. Will consider one or two 
partners for key positions as livestock buyer, sales 
manager, plant manager or sausage maker. Write 
or phone 

CASPER PACKING CO., INC. 
P. 0. Box 1088, Casper, Wyoming Phone 3137 





FOR RENT 


veal and lamb killing plant. 

Eastern Pennsylvania. Ca- 
pacity 600 cattle, 350 calves and lambs. Fully 
equipped. Low rental. FR-223, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


MODERN BEEF, 
Federal inspection. 





PLANTS FOR SALE 





MEAT BUSINESS FOR SALE 


Slaughter house and retail meat market. Mans- 
field, Ohio area. Owner is in ill health and is 
required to retire. Established retail trade in 


excess of $200,000 per year serving over 100 mile 
radius in north central Ohio. Fully equipped 
block buildings all modern. Deal includes modern 
7 room home on premises and 2% acre tract of 
land. Books open to inspection of any bona fide 
interested party. Agents need not reply. Price 
$53,000. Write Box FS-315, The NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE: 
central Illinois. 
sausage kitchen. 


Modern packing plant located in 
Rebuilt in 1945. New, modern 
Capacity: 100 hogs and 50 cattle 


per day. All in excellent condition. Also, house 
and 10 acres of land, and large brick garage. 
Availible help plentiful. Terms small down 


payment and terms to suit the convenience of the 
purchaser, FS-313, THE NATIONAL PROVI- 
SIONER,. 15 W. Huron St., Chicago 10, Ill. 





ABATTOIR 
business. 
Indiana 
THE 
St., 


and MEAT MARKET doing good 
Located in the heart of Steuben county 
lake region. Price $22,000.00. FS-314, 
NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 





TANKAGE 


We buy dry and wet rendered tankage, dried un- 


blood in 


ground carloads. Please submit your 
offerings. 
AMERICAN MILL SERVICE CO., INC, 





BARLIANT’S 


\¢’ WEEKLY SPECIALS! 


—- 





We list below some of our current 
offerings for sale of machinery and 
equipment available for prompt 
shipment at prices quoted F.0.B. shipping points. 
Write for Our Bulletins—Iissued Regularly. 


scp 





WE ARE PREPARING PLANS FOR THE 

EQUIPMENT LIQUIDATION FROM A 

SOUTHERN MEAT PLANT. WATCH FOR 
OUR ANNOUNCEMENT. 











On the following items not priced, we would 
like to receive your bids. 


Kill Floor 


5024—CRUSHER: Rujak Rotary $14, New—Never used, 
t 


¥ less motor. 

5023—KNOCKING PEN: Thesco self balanced, in ori 

fe ginal crate. 

5028—HOIST: Rujak Hog #71, 
plete with hangers, 2 
ling chain 


14’ bleeding 

shackle stops, 1 unshack 

& bleeding table, 3 HP. mtr., like 
new. 

5029—DEHAIRER: Rujak 474, 8’ scalding tube type 


75 


72 with checker platform on dehairer & drop in 


rail com 


chute, 8’ gambreling bench type 72 with steel 

drop chute, above three items like new. 
5032—PAUNCH TRUCK: $1374, brand new. 
5033—-BEEF SPREADERS: (2) brand new. 
5014—KNOCKING PEN: Globe, 36” wide, steel auto- 


matic box, door from front 
5016—TRIPE WASHER: 
5017—CATTLE 


” 


left hand end. 
Globe, Umbrella type. 
HEAD FLUSHER CABINET: Globe, 


36 ; 
5018—TRIPE COOK BOX: Globe, 5’x4’x30” deep, 12” 
legs, counterweight cover. w—never used. 





4590—CASING CLEANER: Boss $158, 15” 
ee a ere ee eo $ 225.00 


r 4 
4939—SAW: Aluminum moving table, saw blade- 

wheel 17%” dia., 15%” throat, 1% HP. 

mtr. Saw blade wheels enclosed in alumi- 

WE DEO node crcsecditamuxeeasniiies 175.00 
4692—BELLY ROLLER: Boss, roller size 20” 

dia. x 22% L, feed bed 24x42”, overall 

size 39” wide x 62” L x 63” high, no 
Aluminum pipe 
angle construction with 2 galv. perforated 
bottom pans, 30”x48”x37” 


Sausage Equipment 
5027—SAUSAGE HANGING TRUCKS: 
Teen Me BO 6 icccadsncdacanes Bids requested 
5026—ICE BREAKER: Little Giant, 0-142, 
WHE TAR MN vo scensc tasers Bids requested 
5030—DOUBLE SMOKEHOUSE DOORS: (6) 
4’x7’3”, 3 smoke chamber access doors, 
24” wide, 42” high with 8” channel iron 
frames, six sets grating, two sections in 
length, together with 12-5” channel iron 
runways with 4” x 7” bottom plates 
welded to same. 
5031—SMOKE MASTER & 
4 HP. mtr. 
CUTTER: 


(12) 


HOPPER: $314, 
Saag dno ow eacea Bids requested 
Randall, 36” dia. 
bowl, 200% cap. side gate discharge, 20 
MAG EU cveccniehecddodtnceetias Bids requested 
5025—TRACK SCALE: Toledo, print weight, 
1000% on dial, 400% on beam ...... Bids requested 
4914—TANKS: (2) cast iron cook, 42”x x 60” 
Ris INI ca aides ca cbatlca caees Bids requested 
756—SMOKEHOUSES: 


with 4 
5013—SILENT 






(2) 

1—Griffith, electric ......... -$ 375.00 

B—GiePTETO, (ONE TOT 5 oo cc ccs cc desstecs 275.00 
4897—MOLDS: (298)—Aluminum . .Bids requested 

45 Loaf Molds, Globe, new, 7 

66 Loaf Molds, Globe, new, 309 

187 Ham Molds, Globe, new, £9319 
4083—BAKE OVEN: Advance, late style, 96 

loaf capacity, complete, excellent cond. 800.00 


4815—DRUMS: (200) Galv., two handles, 22” 
dia. x 28” deep, approx. 350% cap. Globe 
RR reer rrr Bids requested 
4654—PERCENTAGE PUMPING SCALE: To- 
ledo, model O867X, cap. 50%, percentage 


TEIVETERURETEEAEE ETT 200.00 





H.D3, with shingling con- 

CMe rrrrrrererrririr cr err ee 1800.00 

Rendering @ Lard 

3854—CRUSHER: Stedman, with new 30 HP. 

mir, NOW G6) OE Teetls ci 6 cccceweqcaascuas $1775.00 
5010—HOG: Diamond 35, spout opening 15”x 
16” with 40 HP. mtr., with 8—V-belt 

drive and starter. New—never used ...... 3250.00 
5011—COOKERS: (2) French Oil, 4’x9’ flat 
steel heads. with 15 HP., 3 ph., 60 ey., 
220/440 v., Master Gear Head motor with 

$0000 0nb0s tecesicccastsonces ea. 3250.00 


with jet con- 


denser & mechanical lubricators, size 3, 
Nem NeGGP USGE on 050+ cicseeans Bids requested 
5008—PUMP: Dupps Steam Hydraulic, New— 


Never used Bids requested 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 





116 Portland Avenue Minneapolis, Minn. 


e Liquidators and Appraisers 





UNIFORM 
QUALITY 
INSIDE and 
OUT 













UNITED’S B. B. Corkboard is thoroughly baked 
throughout the entire mass. The center of the 
block possesses exactly the same insulating value 
as the surface. This internal and external heating 
assures uniform, over-all quality. Accordingly, it 
provides greater resistance to moisture in cold 


rooms and increases the insulation 


/onren’s efficiency by helping maintain 
Biock sakeo better control of temperatures and 
CORKBOARD 





relative humidity conditions. 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Buffalo, N. Y. Los Angeles, Calif. Pittsburgh, Pa. 
Atlanta, Ga. Chicago, Ill. New Orleans, La. Rock Island, Ill. 
Baltimore, Md. Cincinnati, Ohio New York, N.Y. St. Louis, Mo. 

Boston, Mass. Cleveland, Ohio _—— Philadelphia, Pa. Waterville, Me. 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 

























Aidler: Conigang, FIG. oss 6 .8.0-59,0.0.0i'40 39.0 05 604 seg nein eee 5 
Air Way Pump & Equip. Co. csccsccccee cc iccccce ose scene & 
Allbright-Nell Co., The. .....cccscessccccsscssevess Third Cove 
Allen Cooler Div., Production Planning Co. ............. 
American Spice Trade Association...............+6. 


Anderson, V. D., Company. Serie a,b iete wie nei 
Archibald & Kendall, Inc. j 

Arkell Safety Bag Co. .. 
Armour and Company... 





Atmos Corporation........ ous 
Aula Company, Inc., The... scccesscccccesccnce 
Baltic Trading. Company oi o.c ie. ois cece cenccceceececs mn .") 
BACRORt B00 COMMON > occ ieiwsis 0685 e sc ccesccese ce cee 63 
Binks’ Manufacturing Co. .........-.cccscsesecccceese sen 8 
Blackmer — On rrr 54 
Brunner Manufacturing Co. ..........ccccccencscnce tcp ") 
Bulkley, Dunton Processes, Inc. .........cescecessccevcont 0 
eT Te Pee Oe eT eee Sl 
Cincinnati Butchers’ Supply Co., The...............sesssum 16 
Cincinnati Cotton Products Co.............see seer eeeeeeees 18 
Crucible Steel Company of America..............0.cececem 5 
Daniels Manufacturing Co. ......0.0cseccecscereecec cau 0 
Foster-Built Bunkers, Inc. ....3.00...cc0cceccevcccce spe 4 
Glidden Cominary. Te. <5 oo p< cial vicsclaned (2018 oe note 4 
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Kennett-Murray Livestock Buying Service.............esc088 
MINI SRSMDINSII cea: aino nleio's-o50 5/5/50 afalevasnioiu'e sreieidl o's) sie ee ) 
NR AS een PE CNR aire noe eee or oo Cen 
Kold-Hold Manufacturing Company...............eseeeeee et 
Leyi, Werth, BCb EGG. eiese dns v0 ascce.e «50-455 are een K] 
RAMON /GOMOEOY 66 65 65 ce acres Sob ecb eae ere eee cae ‘ 
Marathon Corporation 
Mayer, H. J., & Sons Co., Iiic.. oi... sce ccsevcsesscs Ree iT] 
MecClancy ‘Company, THE... 05.0600 ice ccdesccadces seen % 
MRCMRUITERY,. Li Foc, SNC. oiicis.c o's 60 40 «0 ba siere sin cress een 60 
Merchants Creamery Co., The... 005003 6 cc oie ceeees cee 43 
UPEMRRENC Ss MINIG ino cic’ 4.424. suatesp age Sie 0rd arch © ake due OE Insert 25 
Morrell; John, 2 Co. ..cdiscas ce dicseretecevsesmenenn geod 
Clekite Proauete, FAG. cose ccc san cae s os eet s occ tae 5 
Orkin Institute of Industrial Sanitation...............ccee0e4l 
Partlow “Coro Or ett yok 6 si0si¢:0.0p6:0.00:6.0:6 06 + vcd0's 6s ec 0 eae # 
Preservaline Manufacturing Company.............+++s04: 14, 15 
Pure Carbonic Co., A Division of Air 

Reduction Company, Incorporated............eeeeeseeeees 4 
BAU Paces CO. Fis os 5 eK os 5:04. ¢0ic 0's 40:0:0;0 0 69'e 5. % 
ROgnOlds. BasCttic COMPENYs .o5.0-6:< 0.0.0 5.0:6.0:0 600 uccisee (meen 51 
SANS ABO MOEM, RINGS 68. 5 Fie 5 6450 cise sielog ech Scr A] 
Sawer, T° RM. Gon Cais TRG: 6.0 6.0.cs.0s 0c obec coun 2 
Schluderberg, Wm., The—T. J. Kurdle Co..............0005-60 
Smith’s, John E., Sons Company...............+. Second Cover 
SET, TAGE. os 's cc so kal eb isred et ou dees. ote dle the aoe $1 
BOs WMMRIRET ch 5.5: oss lain 4 @-d-0 9: (8 hediss sm O70! 610 016 bla San eee a 
rane) COOGINe (CO. ENE... ios 6io5e 6 vince 105-0 bel ccan cee 1 
eee a, Peres 4 
Stedman Foundry & Machine Company.............00eesen00% 
Sutherland Paper Company. ........ccccscccsscece Fourth Covet 
Tennessee Eastman Company................seceeceseeenne a 
Transparent Package Company...............s+eee: First Covet 
Waited Cork Cogent... «36 oosin.6 oso <0 010 5 a 00s nen 6 
U. S. Thermo Control Company...........csccececesccnseeeld 
Viskinig Corporation; The. i. sic. 005.0850 0cee0cce meme 45 
W-W Grinder Corporation............-..0ceceececcscesceer 4 
Warner-Jenkinson Mig; Co. 0550.0. ces acccevnceecuntenee SI 
be eG eer 2 
Wisconsin Packing Company............c.cceeceeeeceneeset 6 


While every precaution is taken to insure accuracy, we anno! 
guarantee against the possibility of a change or omission 
this index. 

















The firms listed here are in partnership with you. The producls 
and equipment they manufacture and the services they f 

are designed to help you do your work more efficiently, mo 
economically and to help you make better products which yo 
can merchandise more profitably. Their advertisements of” 
opportunities to you which you should not overlook. 


The National Provisioner—July 19, 198 
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Kingan & Co. Installation—Orangeburg, S. C. 
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DEPENDABLE 
RENDERING 
EQUIPMENT 


Over 2,000 ANCO Rendering Cookers and 
hundreds of Quick-Acting Hydraulic Presses, 
operate daily in Plants where efficient pro- 
duction is the by-word. 


THE ALLBRIGHT-NELL CO. 


$323 S. WESTERN BLVD., CHICAGO S,ILLINOIS 





tunities tor 


ONE PIECE 
CONSTRUCTION 


— eS 
FOLDING, PARAFFINED, AND LAMINATED CARTONS 
BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS 


A good “look” is often worth 
a thousand words to a menu-planning housewife. 
Many meat products have this extra sales potential. 


It pays to make the most of it with colorful “protective” 


merchandising packages. Have you explored the full oppor-— 


«reater sales by re-vitalizing your meat packages? 
Sutherland’s 32 years of experience in the packing industry 
can be most helpful on such a program. Write 


today for recommendations. 


CUTHERLAK) LIQUID-TIGHT CONTAINERS « FOOD TRAYS - PAPERWA 


PAPER CO. EGG CARTONS - PLATES - PAILS'- HANDI-HANDLE GU 


KALAMAZOO 
MICH. 











